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From the Editors
The editorial team is delighted to have worked with such a 
talented and passionate group of students and advisors to create 
this issue of Pacific Rim Magazine. From writing and designing, 
to producing and proofreading, it has been a truly collaborative 
effort, and the result is something we can all be proud of.
Sustainability struck a chord with this year’s publishing 
class. Told with a sense of hope, the feature articles in PRM ’s 
2015 issue touch on the far-reaching environmental effects 
of our everyday actions. Welcoming bees into our backyards, 
making more informed purchases, eating a vegetarian meal once 
a week, living happily in a smaller space — the little choices we 
make can have immensely positive ecological outcomes.
The communities of the Pacific Rim are united by the 
water we share, the air we breathe, and the land we live on. 
Through the process of crafting these stories, we have come to 
a simple conclusion: if we care for our environment, we care for 
each other. If these pages make our readers stop and consider 
this relationship, even for a second, we’ve done our job.
The Editorial Team
Messages
From the President
Small spaces. Cosplay. Urban 
beekeeping. The diversity of 
ideas presented in this 27th 
issue of Pacific Rim Magazine 
is a wonderful reflection of 
the community of Langara 
College students and faculty 
who created it. With stories 
on Hanoi street food, the 
proper way to pour tea at a 
Chinese meal, and job- 
hunting in Japan, it also 
highlights Langara’s role as 
a gateway to and from the 
Asia Pacific region.
While grounded in meeting the needs of local students, 
Langara increasingly is looking outward. As more and more 
students from around the world join our student body, their 
ideas and perspectives enhance classroom discussions and 
enrich the outcomes of experiential learning opportunities, 
such as this wonderful magazine, and add to the milieu of the 
college and the community. 
Congratulations to the Publishing students who put this 
issue together, our Professional Photography students for the 
beautiful images, the Marketing Management students for 
doing such a great job with the advertising space, and our 
Library & Information Technology students who supplied 
important data for some of the stories. Together, your talents 
and hard work have produced a very engaging and thought- 
provoking issue of Pacific Rim Magazine.
Lane Trotter, EdD
President and CEO
From the Publisher
When the Publishing Program students began selecting stories 
for this issue, a very clear theme of sustainability and environ-
mental responsibility emerged. The students redefine the meaning 
of success as living smaller and using less, instead of year-over-year 
increases being considered “progress.”
In “Small Spaces, Big Questions,” Michelle Peters explores 
the possibilities of living small. The article asks us to consider our 
ecological footprint. It’s not only the materials we use to build the 
structure we affectionately call “home,” but also the resources 
required to maintain it, and the quantity of goods we purchase 
to outfit our nest. The bylaws in many municipalities will not 
even permit the construction of the dwellings Peters discusses.
Our impact on the environment can be seen through 
“Think Before You Eat” by Kaitlyn Gendemann and “City Bee, 
Country Bee” by Lindsay Vermeulen. The canary in the coal 
mine has been replaced by the honeybee: Vermeulen’s story 
details the collapse of bee populations and examines some of the 
ways we can rebuild them. Food production may be sustaining 
people in many parts of the world for now, but it looks to be 
robbing the environment of a future. Gendemann’s story offers 
alternatives for those people looking to make a positive change.
And while it has taken generations to bring about the 
climate change we are witnessing, each one of us can play a role 
in starting to turn the tide today — if we choose to do so. It’s 
not about trying to change all our habits overnight; it’s about 
examining our decisions and making better choices. Each year 
we can raise our individual targets and know that we’ve made 
the best choice we’re capable of.
Thank you for supporting the magazine and the stories the 
Publishing Program students bring to you. Their dedication is 
evident throughout this year’s issue.
Darren Bernaerdt
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The Pacific Rim in Numbers
Below are some interesting facts about the cultures, communities, 
and people that make up the diverse nations of the Pacific Rim.  
Want to know more? Information related to these facts can be found 
throughout the articles featured in this issue.
Words Kaitlyn Gendemann
Illustrations Ryan Molag
has been Vietnam’s  
capital for 
more than years.
90%
Over
of the world’s palm oil supply can be 
found in food and consumer products 
such as cosmetics and detergents.
 million acres of  
rainforest have been cleared  
for animal agriculture.
136
80 billion  
disposable chopsticks  
are used in China each year.
There are  
7000  
beekeepers  
in Canada.
1000
BRIEFS
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Over 
3400 
litres of water are used to  
produce one pair of blue jeans.
The first tiny 
home to be built 
on a trailer was 
square 
feet.110
food trucks are expected  
to operate in Vancouver by 2016.
150
It would take about 
94,000 steps 
to hike British Columbia’s 
West Coast  Trail.
Traditional Chinese 
acupuncture is over 
years 
old.2000
The average  
Australian drinks  
cups of coffee  
per week.9.2
The International Union for 
Conservation of Nature (IUCN)  
has determined that more than  
species are at risk  
of becoming extinct.20,000
BRIEFS
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Access Tech
New smartphone technologies are helping 
to open the world for the visually impaired.
Words Ally Kayler
Photos Haley Crozier
Typing, tapping, and swiping have become second nature to you; your smartphone is like an extension of your hands. You’ve learned the rhythms: tap to open, swipe to navigate. The surface is smooth, and you operate the touch screen with ease. 
Interacting with a smartphone is more visual than tactile, so how might a person with 
sight impairments use a smartphone? Is it possible?
People with all degrees of vision loss are able to use smartphones because of acces-
sible technology, which is designed with a disability in mind. Apple and Google are 
leaders in designing accessible software: Apple develops iOS, the iPhone operating 
system, and Google develops the Android operating system.
WITHIN THE SYSTEM
Apple introduced the VoiceOver accessibility feature to iOS in 2009. VoiceOver is a 
gesture-based screen reader that provides spoken descriptions while the user’s finger 
moves around the touchscreen. In 2011, Google released TalkBack, which can be 
activated to supply spoken feedback: someone with a visual impairment can know 
PACIFIC RIM 2015 11
what their finger is over, and how they can 
open the selection or navigate to some-
thing else. Awareness and knowledge 
of these features is important — you have 
to understand what is available on your 
smartphone in order to use it.
NO LONGER A LUXURY
Maggie Lee Grant is a wife and mother, 
and lives with total vision loss. She 
learned to use VoiceOver on her iPhone 
in order to access information. “Any 
information that I used to get was from 
outside sources, whether it be family, 
friends, or the radio, but now with the 
iPhone, I can access my own information. 
[...] I feel like it’s opened up the world 
to me,” Lee Grant says. She believes that 
owning a smartphone is not a matter of 
luxury, but of necessity. She is part of the 
Government Relations and Advocacy 
group through the Canadian National 
Institute for the Blind (CNIB) in Winnipeg, 
Manitoba, where she consults with the 
provincial government to encourage subsi-
dization for devices that help those with 
visual impairments.
Rob Sleath lost his sight at age 36, 
and has committed his life to advocacy 
work. Sleath is on the CNIB’s National 
Board of Directors, and is founding 
member and president of Access for 
Sight Impaired Consumers (ASIC), a 
consumer-driven advocacy group based 
in British Columbia. Sleath is passionate 
about accessible technology: “It’s not my 
vision loss that is […] the true definition 
of my disability,” he says. “What really 
causes my disability is the environment 
around me. So if I change the environ-
ment, I minimize, or in some cases even 
eliminate, the disability.”
Sleath used a flip phone for many 
years, but that changed after a dinner 
with friends. One friend had total vision 
loss and the other was partially sighted, 
and they told Sleath that they each had 
purchased iPhones. “[I said to them,] 
‘You’re kidding, how do you use that? You 
can’t use it, there’s no buttons on it!’” he 
says. In the noisy restaurant, his friends 
demonstrated how VoiceOver works. 
Now, Sleath gives the engineers at Apple 
an “A+” for their work on accessibility.
APPLIED ACCESSIBILITY
An accessible smartphone equipped with 
specialized apps can replace the need for 
individual assistive technologies, like label 
readers, colour detectors, and speaking 
clocks. “TapTapSee” is an app that co- 
operates with a smartphone’s camera and 
VoiceOver or TalkBack to photograph 
objects and identify them aloud. Lee 
Grant has used “TapTapSee” to decipher 
labels, and has experimented with taking 
pictures of her family members. Sleath 
calls “TapTapSee” an “amazing little app,” 
and has used it to identify objects at home 
or in unfamiliar surroundings. At home, 
he used his iPhone to photograph a can 
from his cupboard to discover it was 
pineapple chunks; in a waiting room, he 
decided to experiment with “TapTapSee” 
and discovered there was a coffee table 
with magazines, a black leather couch, 
and a potted plant.
“Lend An Eye” is another useful 
accessible app. It’s a remote guidance 
system which was developed by Grey 
Group Singapore (an advertising and 
marketing organization) that can be down-
loaded onto Android smartphones. When 
“Lend An Eye” is activated, phone calls 
are sent to volunteers. When a call is 
connected, live-stream video is launched 
and guidance begins.
Unfortunately, although all this 
technology exists, financial barriers are 
limiting ownership. According to the 
World Health Organization (WHO), 
“about 90 percent of the world’s visually 
impaired live in low-income settings.” 
Under these circumstances, the oppor-
tunity to own a smartphone might seem 
out of reach. Fortunately, the cost of 
smartphones is decreasing, and the 
International Data Corporation (IDC) 
predicts that the average smartphone will 
cost only $267 by 2018.
The current trajectory is favourable: 
as smartphones become more accessible 
and affordable, the gap between the 
experience of a seeing individual and 
visually impaired person narrows as the 
smartphone audience grows. 
The visual nature of smartphone use is being transformed by accessible developments in operating systems and apps. 
“What really causes 
my disability is the 
environment around 
me. So if I change the 
environment, I minimize, 
or in some cases even 
eliminate, the disability.”
COMMUNITY
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Part-Time God: A Q&A with Thor
Bob Smylie shares his thoughts on cosplay culture.
Words Mark Shepherd
Photo South of Autumn Photography
Excitement ripples through the gathering at the 2014 Fan Expo Vancouver as hundreds of cosplay- 
 ers showcase their latest costumes 
and observe the creations of their peers. 
Amidst the crowd of Sailor Moons, 
Pikachus, and other characters stands a 
burly father of four: known to some as 
Bob Smylie, but better known to others 
as Thor, the God of Thunder.
Cosplay, a word that combines 
“costume” and “play,” is a form of per- 
formance art that involves dressing 
in the clothes of a particular character, 
usually from American comic books or 
Japanese manga. While the exact origins 
of cosplay are debated, it is likely that a 
combination of American and Japanese 
influences helped bring about its popu-
larity. However, according to Smylie, the 
influences behind cosplayers’ costumes 
are irrelevant: all that matters is that it 
expresses who they are underneath.
WHAT GOT YOU INTO COSPLAY?
Halloween. My friends and I started dress- 
ing up, and I haven’t stopped. I’ve been 
doing it for a long time.
TELL US ABOUT YOUR COSTUME.
Thor, the God of Thunder — it’s based 
on the comic book version, but a realistic 
style. I made everything on it. I’ve had this 
for five or six years now, but it’s progressed 
over the years. The original costume took 
me about four months to make. […] It’s 
a lot of sewing, leather-working, working 
with foam, working with wood. I try to 
make it as comfortable as possible.
DO YOU FEEL THAT PEOPLE JUDGE 
YOU FOR DRESSING UP?
Sometimes I feel like I’m being judged, 
but when I feel like that I just say to them,  Cosplayer Bob Smylie is ready for battle in his handcrafted Thor costume.
SHARE YOUR EXPERTISE 
Explore mentorship and lecture opportunities. 
Enrich the educational experience for students 
while also flexing your industry expertise. 
RAISE YOUR PROFILE
Increase awareness of your brand by connecting 
with students, customers, and potential employees. 
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bursaries, scholarships, and awards.
RECRUIT CO-OPS AND VOLUNTEERS
Take on business students as volunteers or co-op 
students. Teams are available to conduct market 
research, manage special events, and more. 
HIRE A STUDENT
Gain access to career-ready students via co-op, 
part-time, or full-time positions. Connect with our 
pool of academically strong and skilled talent. 
Think 
Partnership.
 LANGARA SCHOOL OF MANAGEMENT
Shape the future of business.  
Stephanie Koonar, External Relations 
Langara School of Management
Call 604.323.5957 or email LSMexternal@langara.bc.ca  
Become part of a winning combination by 
partnering your organization with the Langara 
School of Management and our students.
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well, maybe you should just have some 
fun sometimes. You don’t always have to 
live in this world that we live in — why 
can’t you just go and have a little bit of 
fun, make a kid happy to see this character 
that [he/she] loves so much? That’s worth 
it. [Cosplay] is definitely misunderstood. 
I love dressing up. If I could be in 
costume every day, I would be. Costumes 
are my way of getting out there. I’m not 
very personable in the real world, but 
when I put on a costume I’m able to 
break that mold and break the barrier; I’m 
able to talk to that person. When you’re 
looking at a costume, you’re not looking 
at me. It’s my chance to shine.
NO ONE IS WORRIED ABOUT  
WHAT THEY LOOK LIKE HERE.
Exactly. I have made so many friends at 
[conventions] that I normally would not 
make. It’s just based on the costumes.
DO YOU LIKE THE MIX OF  
AMERICAN COMIC BOOK  
CHARACTERS AND JAPANESE  
MANGA AT THESE EVENTS?
For me, it’s not about the American or the 
Japanese — it’s about the costumes. The 
love of making the costumes, the love of 
wearing the costumes, the love of going 
out there and seeing other costumes, and 
seeing the joy in little kids when they see 
you dressed up. It’s not about Marvel vs. 
DC vs. Star Wars vs. anime. For me, we’re 
all a big family.
YOUR KIDS MUST LOVE IT.
Oh yeah. I’ve got four kids: three boys and 
a little girl. They all have costumes; they 
all love dressing up. To be a positive role 
model to my kids is the greatest thing I 
could ever do, as well as being a positive 
role model to other people’s kids. 
COMMUNITY
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Utter darkness surrounds me. I cautiously feel around the tabletop in front of me, searching for my fork. 
The sounds of laughter and clinking dishes 
reverberate in my ears, skewing my percep-
tion of sound placement. I stab at my plate 
and bring my fork to my mouth. My anxiety 
disappears as the jalapeño rosemary ravioli 
with cream sauce hits my taste buds, and 
I remind myself that I’m at Dark Table 
restaurant in Kitsilano, Vancouver. 
Dark dining is a unique experience 
where guests eat in complete darkness to 
heighten their other senses. But dark 
dining is not just about the food; its 
mission is to bring awareness to the lack of 
employment opportunities for the visu-
ally impaired. 
“Unfortunately, currently in this 
country there’s a 70 percent unemployment 
rate for Canadians who are blind or partially 
sighted,” says John Mulka, executive director 
and regional vice president of the Canadian 
National Institute for the Blind (CNIB), 
British Columbia and Yukon Divisions. 
According to Statistics Canada’s 2006 
“Participation and Activity Limitation 
Survey” (PALS), over half (56.1 percent) of 
employed people aged 15 to 64 with a seeing 
cond ition stated that their condition limited 
both the amount and type of work they 
could perform. 
The same survey showed that approx-
imately four in ten people with seeing 
difficulties have a level of education 
“We say we help the 
blind on the outside, but 
here, the blind help the 
sighted. So it’s reversing 
those roles.”
Dining in the Dark
An unconventional culinary experience 
provides employment opportunities 
for the visually impaired.
Words Dusty Yurkin
Photo Haley Crozier
greater than a 
high school diploma. 
Leonardo Ejiofor, a server at Dark Table, 
has struggled to find employment in the 
past due to his visual impairment — despite 
being educated and having experience in the 
business industry. 
Blindekuh, the first dark dining resta-
u rant, opened in Switzerland in 1999. The 
phenomenon of dark dining has since 
expanded worldwide: Opaque in San 
Francisco, Los Angeles, and San Diego; 
Nox in Singapore; and Alchemy in Hong 
Kong all hire visually impaired servers. 
Before dark dining came to Canada, 
visually impaired individuals were not 
usually hired for serving positions. Dark 
Table Vancouver opened its doors in 
September 2012; since the initial hiring 
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of seven or eight servers, the number of 
staff has increased. Turnover is low at 
Dark Table, General Manager Sami 
Mousattat confirms: “The [servers] get 
really excited because [they] just want to 
work.”
Mousattat comments on the changing 
perceptions that come from working at 
Dark Table: “We say we help the blind on 
the outside, but here, the blind help the 
sighted. So it’s reversing those roles.”
Not only does dark dining create a 
role reversal, it makes both patrons and 
servers take a step back and reflect. “I’m 
overwhelmed by the number of people who 
come here and they like it,” Ejiofor says, 
smiling widely. “The idea that they can come 
to my world and share what I go through 
every day is touching to me. I love it.” 
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Stress for Success
Japan’s recruitment culture causes overwhelming  
pressure for university students.
Words Kumiko Aoki
Illustration Eric Berndt 
Job-hunting may be stressful for many people, but in Japan, it can be a matter of life and death. 
In 2013, The Japan Times presented a 
survey conducted by Lifelink, a non-profit 
group, that states one in five Japanese 
college students contemplates suicide 
during the job-hunting process.
Students in Japan feel immense pres-
sure to succeed because of the traditional 
recruitment culture, wherein Japanese 
companies conduct a mass recruitment 
process that targets up-and-coming 
university graduates. New graduates, there-
fore, feel they only have one chance to 
jump-start their careers.
STRICT DEADLINES
Prior to 2015, students were expected to 
start job-hunting in the latter half of their 
third year of post-secondary schooling, 
but a new rule (announced by the Japanese 
government in June 2013) may make 
this process even more stressful by short-
ening the recruitment period. Starting 
in 2015, the recruitment process 444 
CULTURE
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will target students in their fourth year 
and will be shortened by three months. 
Although this may give students more 
opportunity to focus on their studies, it 
adds pressure because students will have 
less time to secure a job. 
The screening stages for employment 
recruitment, such as entry sheet submi-
ssions (applications), written exams, and 
interviews, are pre-set and announced 
during the information sessions that mark 
the start of the job-hunting process.
UNIQUE ETIQUETTE
Applicants must meet various require-
ments in order to be successful. These 
include wearing only navy blue, black, 
or dark grey suits, having a natural 
hair colour (nothing too light), having 
professionally-taken headshots, using 
honorific speech (language that shows 
respect, especially to elders and social 
superiors), and bowing at a 15 degree 
angle. “Cram schools” that specialize 
in teaching recruitment etiquette help 
students prepare for their interviews.
LIMITED ROOM FOR CHANGE
Since companies hire mostly new grad-
uates, trying to change jobs after being 
hired can be challenging. Therefore, the 
idea of dedicating one’s career to a single 
company is common. 
Minori Nakane, an international 
student at Langara College in Vancouver, 
has not yet experienced job-hunting in 
Japan, but already considers the process 
intimidating. “From what I hear, there 
is no guarantee that what you study or 
major in at university will be related to 
your job. For students who are studying 
their interest, this can be stressful,” 
Nakane says. 
Kai Mitobe,  another international 
student at Langara, compares the diff-
erences between job-hunting in Canada 
and Japan: “I think it is not as hierarchical 
in Canada. Job-hunting in Canada is not 
based on your age but rather on your 
skills and how you take initiative in 
marketing yourself to the company.”
According to Japan’s National Police 
Agency, the rate of suicides among 
those who failed to find employment 
increased 2.5 times from 2007 to 2012. 
Additionally, a 2014 survey conducted by 
the Government of Japan’s Cabinet Office 
states that approximately 70 percent 
of students are concerned that it will 
be more difficult to find a job with the 
shorter hiring process.
As job-hunting continues each year, 
students will suffer from high levels of 
stress. Finding employment is a priority, 
but there needs to be more of a focus on 
students’ mental health. 
“There is no guarantee 
that what you  
study or major in at  
university will be 
related to your job.”
CULTURE
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Gender Games
With more women in the gaming industry than ever  
before, video games aren’t just for teenage boys.
Words Megan Towhey
Illustration Eric Berndt
Close your eyes and picture a gamer. What image comes to mind? Do you see yourself, or a friend? Are they 
male? Female? Young? Old? Most people 
imagine a male under the age of 18.
 In 2014, the Entertainment Software 
Association (ESA) released a report on the 
sales, demographics, and usage data of 
the video game industry in partnership 
with 35 of the world’s top game compa-
nies. The report shows a very different 
profile of the average gamer than stereo-
types suggest. The ESA’s report states 
that women aged 18 and older make up 
36 percent of the gaming population, a 
much higher number than males under 
18, who account for only 17 percent. 
Furthermore, women make up almost half 
of all gamers, at 48 percent.
THE PAST
It wasn’t always surprising that both men 
and women were interested in video 
games. Early games like Pong (a ball and 
paddle game) and Tetris (a puzzle game) 
were based on simple mechanics and were 
created without a gender bias. 
This changed following an industry wide 
crash in 1983, which forced game devel-
opers to focus on their most 444 
CROSS OVER
Since its launch in 2012, 
Nintendo’s Animal Crossing: 
New Leaf has sold a whopping 
7.66 million copies worldwide. 
Nintendo, a Kyoto-based  
company, is a massive player 
in the global video game 
market. They’ve sold over 4.3 
billion video games since 1983. 
THE KEY TO CREATIVITY 
According to Laura Hudson’s 
article on Wired.com,  
“Nintendo’s New Key to 
Creativity: More Women,” 
the game’s success can 
be attributed to its team of 
developers, almost half of 
whom are women (includ-
ing Aya Kyogoku, director of 
New Leaf). As a result of this 
gender-balanced development 
team, New Leaf appeals to 
both men and women: a huge 
factor in New Leaf’s success 
on the market. 
WHAT MAKES IT UNIQUE? 
Character creation within New 
Leaf bucks industry trends and 
defies gender stereotypes. 
When creating a character, 
you can choose any hairstyle 
or clothing, regardless of the 
character’s gender. Boys can 
wear dresses and have pony-
tails; girls can don pants and 
sport cropped hair. 
DEFYING THE GENDER GAP 
Nintendo’s choice to bring  
gender equality into the 
workplace and have a woman 
lead the development team 
of New Leaf is exceptional 
considering the gender  
imbalances that exist in 
Japanese culture. The World 
Economic Forum’s “Global 
Gender Gap Report 2014” 
ranks Japan 104th out of 142 
countries. The report mea-
sures the gap between men 
and women in the areas of 
health, education, politics, and 
economy. Canada placed 19th.
By Michelle Peters
definable target audience: teenage males. 
From that point forward, they targeted 
game development and advertising 
towards this demographic. 
However, Kayla Kinnunen, Game 
Director for Roadhouse Interactive in 
Vancouver, believes that women have 
always been part of the industry, and 
that with advances in technology and 
wider accessibility, more women are being 
drawn to gaming. “I would definitely 
say [males between 13 and 25] are the 
primary gamers on [traditional consoles],” 
she says, “but what you’re seeing now 
with social gaming, Facebook, mobile, is 
that it’s broadening a lot more and you’re 
seeing different types of games.”
THE PRESENT
World of Warcraft (WoW ) was created in 
2004 by Blizzard Entertainment and, 
with ten million subscribers, is currently 
the world’s biggest subscription-based 
massively multiplayer online role-
playing game (MMORPG). When WoW 
first launched, officials estimated that 
female players made up 16 percent of 
subscribers. Ten years later, women who 
play MMORPGs account for 40 percent 
of the players and play an average of 22.7 
hours per week. 
Blizzard has taken measures to 
include both genders when designing 
their games. There are female and male 
options for all playable characters and 
plenty of examples of female protagonists 
in each of their franchises, including the 
extremely successful Diablo and Starcraft 
series. Their upcoming release Overwatch 
(a team-based shooter game) features 
a diverse cast of characters headed by 
a young female adventurer known as 
“Tracer.” Blizzard’s success with this inclu-
sive approach is a good sign for the future 
of game development.
THE FUTURE
A game developer and an outspoken 
activist  for divers ity in gaming, 
Nick Yonge, has a hopeful view: “I’m defi-
nitely an optimist. Looking at how history 
progresses, I think [gaming] will be more 
inclusive and [gender will be] more of a 
non-issue in the near future, because that 
is the way we are slowly moving. Compare 
gaming to how it was 10–15 years ago 
even: the selection of games designed 
with women and girls in mind was much 
thinner than it is today.”
With the next generation ushering 
in an era of equality in gaming, we need 
to redefine our idea of what a gamer is. 
The world of video gaming is expanding, 
and the influx of players — young and 
old, male and female — proves that the 
industry is stronger than ever. 
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“I think [gaming]  
will be more inclusive 
and [gender will be] 
more of a non-issue in 
the near future.”
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Providing an Alternative
Using Traditional Chinese Medicine, Irene Sanchez-Celis  
provides affordable healthcare to rural Guatemalans.
Words Breanne Rogers
F or most Canadians, a consultation with a doctor can be as quick and easy as connecting to the internet. But for many people around the world, 
Western medicine is inaccessible; so one local woman 
is doing her best to provide an alternative.
Irene Sanchez-Celis is a Vancouver-based doula 
and a registered Traditional Chinese Medicine prac-
titioner and acupuncturist. Originally from Mexico, 
where she earned her medical degree, Sanchez-
Celis found herself drawn to alternative medicine 
when traditional Western practices weren’t providing 
long-term solutions for her patients.
“A lot of my patients kept coming back with 
the same issue even though I was prescrib ing 
antibiotics and drugs,” Sanchez-Celis says. “I wanted 
to go into a more holistic approach of medi-
cine and well-being.” After being introduced 
to Traditional Chinese Medicine while working 
in a rural region of Chiapas, Mexico, Sanchez- 
Celis wanted to share her knowledge with healers in 
similar communities.
In 2013, Sanchez-Celis spent a week in 
Guatemala teaching rural “health promoters” how to 
apply Traditional Chinese Medicine to gynecology, 
obstetrics, and pediatrics. These health promoters 
are men and women from various parts of Guatemala 
who are not medical professionals but who want to 
service their communities. She worked with the 
Guatemala Acupuncture and Medical Aid Project 
(GUAMAP), whose goal is to send Spanish-speaking 
professional acupuncturists into Petén, the north-
ernmost department of Guatemala, to train health 
promoters in the proper application of acupuncture.
In the rural communities of Guatemala, access 
to Western medicine is limited. It takes over a 
day to travel to a hospital or clinic, and it is very 
expensive, according to Sanchez-Celis. Women 
in these areas cannot afford to seek help for their 
ailments. With the training Sanchez-Celis provided, 
the health promoters can use the techniques 
of Traditional Chinese Medicine to aid with irregular 
menstruation, symptoms of menopause, and heavy 
bleeding. In the case of pregnancy, the treatments 
can help with morning sickness, headaches, and 
various other aches and pains.
“In Western medicine,” Sanchez-Celis says, “what 
we do is give you birth control and pain medication, 
and that’s pretty much it. But from a [Traditional 
Chinese Medicine] perspective we’re trying to 
find the imbalances that are causing the pain, that 
are causing the mood swings, that are causing any 
symptoms that the woman is manifesting. And by 
finding the root cause we can balance it and help the 
woman find harmony in her health.”
Having an alternative style of medicine — one 
that doesn’t rely on prescription drugs — is a positive 
outcome for women in rural Guatemala. Sanchez-
Celis hopes that with the training provided, the 
health promoters can offer an affordable, effective 
health care solution for their communities.  
 Irene Sanchez-Celis
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Traditional Chinese Medicine has been practiced for thousands of years.
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With our pollinators in crisis, cities are welcoming bees to 
backyards and rooftops. But are urban beekeeping efforts 
enough to ensure the future health of bee populations? 
Words Lindsay Vermeulen
Photos Florian Nidecker and Kristyna Vogel
Exhausted, sick, and malnourished, residents of a farm in rural British Columbia dream of the simple life in the city, where food abounds and there’s plenty of room to start a family. The countryside is usually depicted as a relaxing, wholesome retreat 
from city life. However, this stereotype has been reversed in recent years — for the bee 
population, at least. 
The decline of bees since the 1990s is of great concern, and has been extensively 
reported on. Threats such as Colony Collapse Disorder (CCD), mites, and habitat loss 
have resulted in the death of a large number of bees, particularly commercial honeybees.
However, in the last five years, urban beekeeping has experienced a boom. Major cities 
worldwide are legalizing it. Rooftop hives are becoming a part of urban greening plans, and 
a mainstay atop restaurants, cafés, and luxury hotels. In 2014, The Economist reported that 
“despite the stereotype of beekeepers as luxuriantly bearded eccentrics, many newbies are 
young — women are particularly keen.” So why is it that while bees are being welcomed 
in new environments, their numbers are still declining? 444
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BEES IN CRISIS 
 While urban bees are living it up in 
custom-built homes on the Paris Opera 
House, Waldorf Astoria Hotel in New 
York City, and Fortnum & Mason depart-
ment store in London, England, rural bee 
populations have a decidedly different life-
style. Their limited natural habitat is being 
cleared for agricultural use or urbanized, 
and farmers are using insecticides such 
as neonicotinoids on their crops. In the 
low levels found on agricultural crops, 
neonicotinoids prevent bees from foraging 
properly, stunt their development, increase 
their susceptibility to disease, and damage 
their capacity for memory and learning. 
In high levels, neonicotinoids can cause 
death within 48 hours; they are one of the 
suspects in the investigation of CCD.
A 2013 paper published in Current 
Opinion in Environmental Sustainability 
reports that in less than 20 years neonico-
tinoids have become the most widely used 
insecticides around the world, accounting 
for more than 25 percent of the global 
insecticide market. They stay in the soil 
and water after use and are absorbed 
by the next crops planted, or by neigh-
bouring wild plants, in the years following 
their application.
Conditions are less than ideal for bees 
on rural farms. Farmers clear their land of 
all native plants, leaving only their crops 
to be pollinated. This means that the bees 
consume pollen and nectar from only one 
variety of plant, which is not nutritionally 
adequate. “It’s like eating Kraft Dinner 
for a month,” explains Brian Campbell, 
a Vancouver apiarist and the founder of 
The Bee School, a certificate program for 
aspiring beekeepers.
The bees will continue to eat the 
available food, but it isn’t healthy. The 
commercial colonies die off, as do the 
native bees in the area. Campbell tells the 
story of his friend, a blueberry farmer, 
who used to require one hive of imported 
honeybees per acre to pollinate his berries. 
Now, he needs five. “He didn’t realize that 
the native bees were helping him out,” 
says Campbell.
The decline of wild bee populations 
has affected farmers around the world. 
In 2012, Dave Goulson, a professor of 
biology at the University of Sussex in the 
United Kingdom, reported that areas of 
Southwest China were devoid of wild bees 
due to the overuse of pesticides and the 
destruction of natural habitats. As a result, 
owners of local apple and pear orchards 
were forced to pollinate by hand, pain- 
stakingly carrying paintbrushes and pots 
of pollen from tree to tree.
EMBRACING OUR POLLINATORS
 Vancouver legalized urban beekeeping in 
2005. According to The Vancouver Sun, 
the number of bee colonies in Metro 
Vancouver rose almost 400 percent 
between 2001 and 2011. Hives have been 
built atop the Vancouver Convention 
Centre, City Hall, and the Fairmont 
Waterfront hotel. City hives are tucked 
away, often on rooftops, because urban 
beekeepers feel some pressure to keep 
them hidden; many people are still 
uncomfortable with the idea of bees 
living nearby.
This feeling is amplified in many 
Asian countries, where bees are often 
seen as unwanted pests. The New Paper in 
Singapore spoke to Thomas Lim, a local 
beekeeper. Lim maintains beehives to polli-
nate his gardens, but he needs to conceal 
them; the Singapore residents interviewed 
said that they would likely contact a pest 
control company if they found bees living 
nearby. In 2013, a pest control company 
accidentally destroyed one of Lim’s two 
successful hives. They doused the whole 
thingin insecticide, killing thousands of 
bees inside.
However, individuals in some Asian 
cities are embracing urban beekeeping as 
a way to connect environmental health 
with business. In 2013, Hannah Smith, 
who holds a master’s degree in Asia Pacific 
policy studies, identified some examples 
for the Asia Pacific Memo: in Tokyo, the 
Yaesu Book Center keeps a rooftop apiary 
and sells the honey in its café. In Seoul, 
City hives are tucked away, often on 
rooftops, because urban beekeepers 
feel some pressure to keep them hidden; 
many people are still uncomfortable 
with the idea of bees living nearby. 
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urban beekeeping movements offer classes 
on candle making, and education about 
bees. In Hong Kong, resident Michael 
Leung maintains a number of bee farms 
and designs products and services for 
urban beekeepers.
Having bees in cities is beneficial to 
broader sustainability initiatives. Noah 
Wilson-Rich, a Boston-based beekeeper, 
gave a TED Talk in 2012 on urban 
beekeeping. He lamented the prolifera-
tion of tarpaper roofs, which reflect heat 
back into the atmosphere, in New York 
City. He suggested an increase in green 
roofs, which could be used to grow food 
and to house bees for pollination. This 
would reduce both transportation costs 
and greenhouse gas emissions from 
food production.
Urban bees have adapted admirably 
to their environments. Scott MacIvor, 
a PhD candidate at York University in 
Toronto, discovered that some wild bees 
have been using detritus from urban life 
in their nests. In the journal Ecosphere, 
MacIvor reported that instead of plants, 
bees in the Toronto area were using 
materials like window caulking 
and plastic bags to build their homes. 
Encouragingly, these man-made materials 
did not seem to have any adverse effect on 
the bees; they all lived to adulthood.
AN UNCERTAIN FUTURE 
 The disparity between the health of urban 
and rural bees has been observed and 
documented by concerned beekeepers 
like Wilson-Rich. He supplies bees for 
both environments; his urban bees 
have an overwinter survival rate of 62.5 
percent, compared to just 40 percent for 
rural bees. The honey yield differs, too. In 
the city, a hive in its first year averaged 
almost 12 kilograms of honey, whereas a 
hive in the countryside produced roughly 
7.6 kilograms.
While urban bees are faring better, 
their future health is not assured. Many 
cities are reaching a level of saturation; 
there are not enough plants to provide 
adequate nutrition for growing bee 
populations. 444
In the city, a hive in its first year 
averaged almost 12 kilograms of honey, 
whereas a hive in the countryside 
produced roughly 7.6 kilograms.
 Urban sustainability initiatives 
are closely linked to beekeeping 
efforts in cities.  The herb gardens 
and apiaries of the Fairmont 
Waterfront hotel have a symbiotic 
relationship that benefits plants 
and bees as well as people.
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“If you’re concerned about the status of 
bees, take up gardening. Plant flowers,” 
suggests Campbell. An abundance of 
flowers not only provides food for local 
bees, but also ensures genetic diversity. 
In a fractured urban environment, where 
gardens are divided by concrete towers, 
bees might only associate with others 
from their own colony. Without sufficient 
genetic diversity, colonies stop producing 
female bees, and the hive dies off. 
Education is another way to help bees 
in the long term. Dick Scarth, a Vancouver 
beekeeper, is teaching elementary school 
students how to build nests for local mason 
bees. He has developed a way to build 
homes for the bees using recycled materials 
like scrap paper and milk cartons. Once 
he has helped students construct the nests, 
they mount them on their houses or near 
their schools so they can watch the bees 
at work. Scarth suggests that the best way 
to improve the future for bees is to get to 
know them. “Get [young people] involved 
with bees hands on — a safe bee, in this 
case: the orchard mason bee.”
TAKING ACTION 
The increase in urban beekeeping is a 
good sign that we are beginning to take 
the plight of our pollinators seriously. The 
next step needs to be writing protective 
measures into law. Hannah Smith was 
shocked to discover how little was being 
done to protect the declining bee popu-
lation, especially given bees’ vital role in 
food production.
“Legislators and city planners need 
to understand that cities need to be ‘bee 
friendly’ — with ample opportunities for 
keeping hives, and plenty of places for bees 
to feed,” Smith writes in an email interview. 
“Beekeeping needs to be woven into wider 
city sustainability initiatives and become an 
intrinsic part of living in a green city.”
Dick Scarth believes that education 
will help to get the necessary legal steps 
taken to protect our pollinators. “If we 
can get kids, students, even adults, to be 
interested in this, we’re going to tell [the 
government] that we’re killing our bees, 
destroying our food sources, by using 
chemicals that harm them.”
He goes on to say, “That’s the big 
picture. The small picture is a lot of 
fun. Isn’t it amazing that given about 
20 seconds of your time, and recycled 
materials, you can provide pollination 
for trees and flowers, and learn about the 
natural world?” 
Beekeeper Dick Scarth holds a mason bee nest made from recycled materials.
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BUSY BEE
While the recent decline of the 
honeybee population has been 
widely publicized, the lesser- 
known mason bee has been 
quietly pollinating the plants of 
North America since before the 
European settlers introduced 
honeybees to the continent.
The blue orchard mason  
bee (Osmia lignaria), found 
in British Columbia, is one 
example. An extremely efficient 
pollinator due to its high flower 
visitation rate, this bee emerges 
during early spring and is 
particularly attracted to fruit tree 
blossoms. However, with its 
dark blue and green appearance, 
the blue orchard mason bee 
looks more like a black fly than 
the more familiar honeybee.
The mason bee has several 
characteristics that make it a 
good fit for backyard pollination: 
it is solitary, makes its nest in 
pre-existing holes, and doesn’t 
require a hive. It’s also quite 
docile. With no queen to protect, 
the male does not have a stinger, 
and while the female does, she 
rarely uses it.
Nests can be purchased, 
complete with bees, but it is 
also possible to attract wild 
mason bees. By providing 
pre-drilled wooden blocks or 
other cylindrical homes, you can 
encourage blue orchard mason 
bees to nest in your backyard, 
adding a low-maintenance 
pollinator to your garden.
By Chris Baxter
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From climate change to species extinction, 
animal agriculture can have devastating 
effects on the environment. Adopting a  
vegetarian diet can help us create a greener, 
more sustainable future.
Words Kaitlyn Gendemann
Photos Charné Baird
e eat an average of three meals a day, and constantly 
make decisions about food’s effects on our mental 
and physical well-being. We know that too much 
sugar can be a factor in developing diabetes, that too much salt 
can increase the risk of a stroke, and that too much fat can 
raise cholesterol and lead to heart disease. But have we ever 
thought about how our food choices harm the environment?
Producing food — especially within the livestock industry — 
is the source of many environmental problems, including 
global warming, deforestation, and water consumption. 
However, most of us are unaware that these problems come 
from animal agriculture. By educating ourselves about the 
effects of animal agriculture, making better food choices, 
and advocating for more sustainable food systems in our 
communities, we can achieve a healthy relationship with our food 
and the environment. 
ENVIRONMENTAL IMPACTS
“[Animal agriculture] is the leading cause of virtually every 
single environmental ill facing the planet,” says Keegan Kuhn, 
co-director of a recently released documentary, Cowspiracy: The 
Sustainability Secret. “Rainforest destruction, topsoil erosion, 
water pollution, water consumption, deforestation, species 
extinction, habitat destruction, ocean dead zones, the list goes 
on and on,” he says. 
According to reports by the Food and Agriculture 
Organization of the United Nations (FAO), animal agriculture 
is responsible for approximately 18 percent of global 444 
W
FEATURE
30 PACIFIC RIM 2015
“[Animal agriculture] is the leading cause of virtually 
every single environmental ill facing the planet.”
greenhouse gas emissions. However, 
reports from the Worldwatch Institute (a 
research establishment dedicated to global 
and environmental concerns) claim that 
up to 51 percent of greenhouse gases come 
from animal agriculture. 
With calculations as different as these, 
what’s clear is that the environmental 
impact of the livestock industry is difficult 
to measure. Dr. Tara Moreau, associate 
director of sustainability and community 
programs at the University of British 
Columbia (UBC) and an FAO 
consultant, says that discrepan-
cies in these measurements are 
merely a result of different 
methodologies. 
“The science itself 
is somewhat uncer-
tain depending 
on the breed of 
livestock you’re 
dealing with, 
depending on 
the type of feed 
[these breeds] 
are consuming, 
depending on 
where you are in 
the world. There 
are so many factors 
it quickly gets compli-
cated,” she says. Despite 
these inconsistencies in 
data, Moreau says there’s no 
doubt that animal agriculture 
is a significant source of green-
house gases and other environmental 
issues. Although statistics and data are 
significant indicators of the current 
situation, it’s more important to realize 
that our food choices have a negative 
environmental impact. 
According to the Environmental 
Working Group (EWG), the most nega-
tive environmental effects come from 
digestion-generated methane, feed 
production, manure, processing, trans-
portation, and waste. Feed production, 
for example, requires large amounts of 
fertilizer, fuel, and pesticides; methane (a 
greenhouse gas 2.5 times more harmful 
than carbon dioxide) is released into 
the atmosphere through animals’ 
digestive processes.
THE BUSINESS OF FOOD
Even though animal agriculture has been 
proven to cause some serious climate 
problems, there’s a large silence around 
the effects of our meat industry. Eleanor 
Boyle, Vancouver-based educator and 
author of High Steaks: Why and How 
to Eat Less Meat, attributes this to the 
mismanagement of priorities, emotional 
attachment, advertising, and a discon-
nection between people and the food 
production cycle. 
“Food production is a really big busi-
ness,” Boyle says, and food companies 
are always sending a message — whether 
it be in text or images on food pack-
aging — that farms are pristine places 
where animals graze in open fields and 
the land is cared for. “There’s also a lot 
of advertising to make people feel that 
they need large amounts of [animal] 
protein,” but a lot of these messages aren’t 
true, she says. 
Kuhn also speaks of this discon-
nect: “We’re so far removed from animal 
agriculture […] we don’t see it,” he says, 
“but all you have to do is drive through 
an intensive animal agriculture area and 
you can smell the methane, you can smell 
the nitrous oxide, you can see the pollu-
tion, you can see the destruction.”
As consumers, we see the packaged 
meat in grocery store refrigerators or the 
burgers on our plates, but there’s also a lot 
that we don’t see. A negative environ-
mental effect occurs at every step in the 
supply chain: cows and other ruminants 
are raised on overcrowded feedlots, 
the meat is wrapped in plastic and 
Styrofoam packages, transported across 
cities and countries on 18-wheel trucks, 
and is eventually disposed of at the end 
of the line. 
“I think a bit of human nature is 
to have some blinders on when it comes 
to our food,” says Moreau. This is a 
global problem and if we want to make 
a difference, our entire population needs 
to make better, more environmentally 
conscious decisions about what kinds of 
foods we eat and where those foods come 
from. It’s also important to advocate for 
better food systems in our communities. 
“You need all agencies at the table. 
You need consumers to be demanding 
more sustainable systems and animals 
that are raised with animal welfare 
practices, but you also need policy that 
supports that,” says Moreau. 
TAKING INITIATIVE
As co-chair of the Vancouver Food Policy 
Council (VFPC), an advisory group made 
up of people from various sectors of the 
food industry, Moreau is aware of what 
policy is capable of. “The people who 
make up the [VFPC] are all representatives 
from the community who work tirelessly 
as volunteers and as agents of change in 
their community,” she says. 
The VFPC had a large role in 
Vancouver’s decision to support “Meatless 
Monday,” an initiative that encourages 
people to refrain from eating meat one 
day per week. “Meatless Monday” began 
in 2003 and has now been adopted by 36 
countries including Australia, Canada, 
Indonesia, Malaysia, New Zealand, 
Taiwan, and the United States. 
Food certification systems, such as 
Ocean Wise, USDA Organic, and Marine 
Stewardship Council (MSC), are another 
example of what consumer demand 
can accomplish. 
“Policy happens when the public 
wants to make it happen,” says Moreau. 
“It just takes individuals who find 
their voice and understand they can 
make a difference to bring forward ways 
that support more just and sustainable 
food systems.” 
According to Kuhn, “We’re in the 
largest mass-extinction that the planet 
has ever seen. We need to hear the truth 
and the truth is that we don’t have enough 
land, time, or resources to continue to eat 
the way we do.”
A MATTER OF DIET
Aside from advocating for better food 
systems, one of the easiest and most 
significant ways we can make a differ-
ence is to reduce our meat consumption 
and to incorporate more plant-based 
foods into our diets. “What it comes 
down to, simply, is eating less meat and 
eating better in the way of all animal 
products,” says Boyle. Making the 
transition to a plant-based diet “is 
the most ecological way, and the 
only way, we can feed 7.2 billion 
people on the planet,” says Kuhn.
While Kuhn suggests 
that eating vegan 
(a diet in which no 
animals or animal 
by-products are 
consumed) would 
be the most effective 
option, less extreme 
diets such as vegetarian or flexitarian 
(eating a primarily vegetarian diet, but 
occasionally eating meat) can create a 
more sustainable future. According to the 
EWG, if everyone in the United States ate a 
vegetarian diet just one day a week, over 
the course of a year it would be like taking 
7.6 million cars off the road. 
Aside from reducing greenhouse gas 
emissions, eating less meat also signifi-
cantly reduces water consumption and 
land use. The EWG has concluded that 
approximately 9500 litres of water are 
needed to produce only 454 grams (one 
pound) of beef. Richard Oppenlander, 
author of Food Choice and Sustainability: 
Why Buying Local, Eating Less Meat, and 
Taking Baby Steps Won’t Work, claims 
that 1.5 acres of land, which is capable 
of producing 170 kilograms of meat, 
can produce nearly 100 times as much 
food — 16,800 kilograms — if used to 
grow plants and vegetables. 
Contrary to popular belief, incor-
porating more plant-based foods into 
your diet doesn’t have to be boring 
or difficult. You can experiment with 
ethnic cuisines that are traditionally 
vegetarian, shop for eco-labelled food 
in your local grocery store, consult 
vegetarian cookbooks, or try a partially 
vegan diet. The opportunities are endless. 
“We’re talking about moving 
forward and using all of our 
intelligence and every-
thing we’ve got to date 
to feed everybody in the 
future,” says Boyle. 
For decades we’ve been 
studying how food affects 
our mental and physical well-being, 
but it’s time to shift our energy towards 
something new. Food systems are at the 
centre of our world’s most devastating 
environmental problems. In order to 
encourage sustain-
ability, we need 
to change the way 
we eat, the way 
we produce food, 
and the way we buy 
food products. 
It’s important to know that we 
can make change happen. We live in a 
powerful society that constantly seeks to 
make our world equal, manageable, and 
sustainable. Food systems can change; 
we just need to stand up and make our 
voices heard. 
FEATURE
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VEGGIE COMFORT 
FOOD
It’s tough as tofu out there for 
us vegetarians. Much of what 
we eat either tastes like rubber, 
some type of extra terrestrial 
garbage, or nothing at all. 
Maybe if there were more 
satisfying vegetarian options, 
we would be more tempted 
to switch to a globally bene-
ficial diet. Thankfully, some 
mouth-watering meatless 
meals exist to keep our taste 
buds happy. 
SWEET AND SOUR “PORK” 
AT 3G VEGETARIAN 
RESTAURANT
3424 Cambie Street, Vancouver
An entire menu full of items 
made with soy meat 
substitutes — such as fried 
“pork” doused in sweet and 
sour sauce — can be found at 
this unique restaurant.
POUTINE AT FRITZ  
EUROPEAN FRY HOUSE
718 Davie Street, Vancouver
This French-Canadian classic 
consists of Canadian-grown 
potatoes that are fried in 
vegetable oil and smothered 
with mozzarella cheese curds 
and vegetable-based gravy. You 
can even add soy bacon bits.
NACHOS AT THE 
FOUNDATION
2301 Main Street, Vancouver
The perfect amount of cheese 
oozes from the protein-packed 
black beans, spicy jalapeños, 
and tortilla chips at this 
all-vegetarian restaurant.
By Mark Shepherd
In order to encourage sustainability, we need to 
change the way we eat, the way we produce food, 
and the way we buy food products.
As the tiny house movement gains popularity in North 
America, homeowners are beginning to question their 
lifestyles. Living in less than 500 square feet has its  
challenges, but small spaces can reap big rewards.
Words Michelle Peters
Photos Meghan Hemstra
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aron Feicht sits at the dining room 
table in his home in Squamish, 
British Columbia. The table, a 
rectangular slab of glossy pine, is unre-
markable until you notice its distance 
from other areas of Feicht’s house. A step 
to the left, and you’re in the kitchen. A 
few steps up a ladder, and you’re in the 
bedroom. A step to the right, and you’re 
out the front door. Feicht’s home is 
tiny — a mere 105 square feet — and tech-
nically, it’s illegal.
Feicht is a part of the tiny house move-
ment, a growing trend towards building 
small and living simply. Ranging from 100 
to 500 square feet, tiny homes come in all 
shapes and sizes, and have become symbols 
of the bigger issues surrounding housing 
and lifestyle in North America. Designed 
and hand-built by Feicht, his house is a 
component of his graduate thesis project at 
Quest University in Squamish. He is trying 
to answer a big question: what is a home? 
It’s a question that North Americans have 
had to face head-on since 2008, when the 
Global Financial Crisis forced many into 
the realization that their homes, mortgages, 
and lifestyles were simply unsustainable.
GREY ZONES
Not far from Feicht, Denham Trollip and 
his partner Eileen Krol are pursuing their 
own dreams of small-space living. Their 
mobile trailer sits on a slice of commercial 
property in downtown Squamish, with 
access to the waterfront and sweeping 
views of the Stawamus Chief. Trollip, 
relaxed and still tanned from a summer 
of teaching kiteboarding in Howe Sound, 
tells of how in 2013, he and Krol hatched 
a plan to build a tiny home. It would be 
an upgrade from their trailer, but would 
allow them to maintain their location 
and lifestyle. After debating for some 
time over whether to tackle the project, 
Trollip says they woke up one morning, 
looked at each other, and said, “Are we 
doing this or not?”
The answer was yes. Within a few 
days, Trollip sourced a used commercial 
trailer bed for $1000, and he and Krol 
started construction. 
Tiny homes exist in a grey area when 
it comes to municipal zoning bylaws. They 
are often built on trailers to avoid building 
codes that limit the minimum square 
footage of a habitable structure. Building 
on a trailer placed Trollip and Krol’s tiny 
home in the realm of the RV, which meant 
it needed to be inspected and insured by 
the Insurance Corporation of British 
Columbia (ICBC).
Unfortunately, after three months of 
building and $10,000 invested in mater ials, 
Trollip and Krol’s tiny home 444 
Tiny homes exist in a 
grey area when it  
comes to municipal 
zoning bylaws.
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construction came to a screeching halt when a visit from a building 
inspector resulted in a Do Not Occupy order. Spirits low, they 
decided not to pursue the project any further, and eventually sold 
their partially-completed home to an eager buyer who was ready 
to have the building properly inspected and insured.
FINANCIAL CRISIS
For Trollip and Krol, the biggest motivation behind their deci-
sion to live small is financial. Even with the failure of their tiny 
home project, they prefer small-scale living. The $200 a month 
they pay in rent for their mobile trailer allows them to work as 
much or as little as they want: “We’re not deadbeats; we’re not 
hippies. We’re just regular, mildly intelligent people who enjoy 
life and doing lots of different things,” says Trollip. “We pay our 
taxes and we contribute to the community, but we just have more 
of our hard-earned money available to us to do what we want.”
Krol chimes in, adding that living debt-free is a priority. 
“We don’t pay installments for our lifestyle,” she says. “We own 
our lifestyle. The tiny house was a project to see how luxuriously 
we could live while still living within our means.”
The average Canadian doesn’t share Trollip and Krol’s ment- 
ality. According to a November 2014 article by Pete Evans of the 
CBC, the Canadian Real Estate Association (CREA) reported 
that the average price of a Canadian home reached an all-time 
high of $420,000 in October 2014. Although reasonable by 
Greater Vancouver standards, where the average price of a home 
sits above $800,000, these prices can still result in huge mort-
gages, debt, and massive spending.
SPACE AND FUNCTIONALITY
Across the Pacific Ocean, Japanese architects have been at the 
forefront of small-space design for years. In a story reminiscent of 
the housing crisis that hit North America, Japan’s bubble economy 
popped in 1989, leading to an increase in small-scale building 
practices. In her book Small Houses: Contemporary Japanese 
Dwellings, Claudia Hildner writes that building small in Japan has 
flourished due to a lack of design guidelines and a general openness 
to unconventional architectural ideas. 
In population-dense urban centres like Tokyo, there is an 
increasing demand for tiny residential lots, which can be as small 
as two metres wide. Relaxed building codes allow Japanese archi-
tects to create striking, highly functional homes within these 
compact spaces. Author Azby Brown writes in his book, The Very 
Small Home: Japanese Ideas for Living Well in Limited Space, that 
all successful small houses in Japan have one thing in common: 
good lighting. A mix of man-made and natural light is essential, 
and there should always be a connection to the outside world.
The idea of transparency between the interior and exte-
rior of homes is a design concept that Vancouver designer Bryn 
Davidson also adheres to in his small-scale creations. As owner of 
 Surrounded by forest and the Coast Mountains, 
the environmental footprint of Feicht’s home is 
just as small as its square footage.
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the firm Lanefab Design/Build, Davidson 
has been at the forefront of the laneway 
housing boom in Vancouver.
Davidson’s foray into the world of 
small-scale housing started in 2008, when 
he and his wife bought a 360 square foot 
condominium as an experiment. They 
wanted to know how small they could 
live, and what they could do with the 
space to make it livable. Not long after, 
the Global Financial Crisis hit, and in 
an instant Davidson lost a year’s worth 
of architecture projects. With this loss 
came an unexpected opportunity to turn 
his personal interest into business, and in 
2010, Lanefab became the first in the city 
to build a legal laneway house.
Multiple uses, or what Davidson 
calls “layers of use,” are key to Lanefab’s 
clever small-space designs. Placing a sink 
just outside the bathroom door means 
that one person can use the toilet while 
another washes his or her hands. Galley-
style kitchens create a flexible space where 
you can eat, read, watch TV, or cook. 
Storage is also key: “A big part of [small 
space design] is having a place to put 
everything away. So when you are sitting 
in the space, it’s very clean and minimal,” 
says Davidson. Laneway homes may be 
on the larger side of “tiny” (the minimum 
size is 280 square feet according to City 
of Vancouver bylaws), but creative designs 
like Davidson’s are a progressive step 
towards more sustainable housing.
LESSONS LEARNED
Back in Feicht’s kitchen, light filters softly 
through the large window, illuminating 
everything but the cozy loft sleeping space. 
Feicht explains that for him, 444 
A mix of man-made and 
natural light is essential, 
and there should always 
be a connection to the 
outside world.
 With limited space, Feicht is particular about  
the possessions he chooses to bring into his home.
 A design based on maximizing space, a loft bed sits 
above a compact kitchen complete with small appliances.
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building small stemmed from an environmental consciousness. 
Two large 250-watt solar panels sit outside the house collecting 
energy for basic 110-volt power. Small appliances, including a 
fridge, stove, and heater are propane-fed; thick, well-insulated 
walls keep heating costs to a minimum. With no sink, Feicht 
washes dishes outside using water he collects in a barrel. His 
house is completely off the grid.
As in the case of Trollip and Krol, Feicht got a visit from 
a district building inspector mid-construction. At 105 square 
feet, his home is considered an accessory structure, but legally, it 
breaks building codes. Because Feicht chose to build his home on 
the ground and not on a trailer, his house is deemed too small to 
live in by the municipality.
“Don’t you think it’s a little silly that people are starting to 
build houses for themselves that they can afford, that are sustain-
able for the environment, that people are proud of, and that we 
limit these things?” Feicht asks.
Feicht was lucky enough to receive special consideration 
for his building as a student on Quest University property, and 
can continue to live in it, but his experience (along with Trollip 
and Krol’s) raises some poignant questions for those whose tiny 
home dreams are killed by municipal bylaws.
A look of contemplation crosses Feicht’s face as he reflects 
on some of the lessons he’s learned on his tiny home journey. 
He stresses that only having as many possessions as you actually 
need and use is key when living small. Feicht’s shopping habits 
have also changed; garbage storage and disposal is a challenge with 
limited space, so he opts for products with less packaging and 
waste. He says that, for the most part, people are intrigued by 
his tiny home and simply want to know how it’s working out. 
For others, it’s confusing — why would anyone want to live in a 
space that small?
Feicht, however, is able to look at the bigger picture. He sees 
his home as a catalyst for sparking new ideas and conversations 
about the way we live. One hundred and five square feet might 
seem like a small space for such big questions, but with a little 
ingenuity, the tiny house movement might just be able to provide 
some answers. 
“Don’t you think it’s a little silly that people are starting 
to build houses for themselves that they can afford, 
that are sustainable for the environment, that people 
are proud of, and that we limit these things?”
Plenty of natural light makes the dining table the perfect place to read. Natural light is supplemented with power produced by solar panels.
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CAN’T BUILD  
IT YOURSELF?
Tiny homes are often designed 
and built by the people who live in 
them. While this allows home-
owners to create a space that 
meets their individual needs (both 
financially and environmentally), it 
can be a challenge for people with 
little architectural knowledge.
However, two Vancouver 
companies, NOMAD Micro 
Homes and Camera Buildings, 
have developed the perfect 
solution: designing pre-fabricated 
homes that can be customized 
and ordered online.
NOMAD currently sells four 
models of tiny homes. These  
10’ x 10’ models can be pur-
chased separately, but they can 
also be combined in various ways 
to better suit individual needs. 
Additional features such as 
cabinets, solar power systems, 
and storage lockers can also be 
purchased.
Camera Buildings offers 
similar customization for their 
100 square foot structures; 
layout, exterior cladding, heating, 
appliances, and accessories can 
all be selected online. Camera 
Buildings also takes municipal 
bylaws and building regulations 
into consideration by creating 
adaptable structures that can be 
built on either a trailer or  
foundation.
NOMAD Micro Homes 
and Camera Buildings are leading 
the way in creating more attain-
able small-space living. Although 
these firms take a different 
approach to the tiny house move-
ment, each keeps tiny home 
essentials in mind by placing 
specific emphasis on space 
and functionality.
By Kaitlyn Gendemann
“RHA is committed to creating healthy communities 
which add joy to people’s lives.”
—Bryce Rositch, RHA Principal
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Many think avoiding palm oil is a sustainable solution, 
but the power to influence change ultimately rests in 
the consumer’s ability to make more informed purchases.
Words Graham McFie
Photo Creighton Jones 
shley Legassic moves through the aisles of her local market with a quick step. When 
her hand reaches for a product, it’s decisive; she finds what she needs, deposits it 
into her basket, and rushes to find the next item on her list. We’re in and out of 
the market in less than 30 minutes. Our agreement is that I may look at her purchases 
to see which of them contain palm oil.
Legassic didn’t know what I would be looking for, but to my surprise, she completely 
avoided purchasing palm oil. “I have no idea about the production or anything [palm oil] 
goes through. Or even what palm oil is,” Legassic says. 
PROBLEMS WITH PALM 
 According to the World Wildlife Fund (WWF), palm oil is a vegetable oil primarily 
produced in Indonesia and Malaysia, whose combined production accounts for approx-
imately 86 percent of the world’s supply. Palm oil currently comprises 65 percent of 
the international vegetable oil market and is listed as an ingredient in items such as 
margarine, biscuits, chocolate, shampoo, lipstick, and detergent.
Palm oil plantations are shrouded in controversy because the clearing of rainforests 
for palm oil production has negatively affected animal populations (some endangered) 
as well as the livelihoods of indigenous peoples. Clearing the land for plantations also 
releases large amounts of carbon dioxide into the atmosphere when felled trees are 
burned. Little has been done to make the palm oil industry sustainable, and it is critical 
that consumers recognize this opportunity to effect change.
MORE THAN INGREDIENTS
 Some consumers try to avoid palm oil, as Legassic unintentionally did, but it isn’t 
enough. Consumers need to educate themselves about who they are buying from, and 
whether the business practices of those manufacturers are sustainable. To pick and choose 
items based on ingredients alone will not produce long-term sustainability. 444
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According to the Union of Concerned Scientists (UCS), 
Dairy Queen, Domino’s Pizza, Kraft Foods Group, and Wendy’s 
are among the many companies that have no sustainable palm oil 
commitments. Many companies perceive their use of palm oil as 
insignificant compared to other companies in the global market, 
and may feel that sustainable commitments are not necessary. 
Basil Maglaris, director of corporate affairs for Kraft Foods 
Group, said in an email response that since separating from the 
global snack company Mondelēz International in 2012, Kraft 
uses “0.01 percent of the world’s palm oil production.” This may 
seem insignificant, but according to the UCS’s 2014 “Donuts, 
Deodorant, Deforestation” report, it is estimated that 50 million 
tonnes of palm oil were produced in 2012. Kraft’s usage of 0.01 
percent still accounts for 5000 tonnes of palm oil.
SUSTAINABLE SUPPLY 
 Manufacturers can purchase palm oil based on how it is sourced 
and processed, which is evaluated by the Roundtable on 
Sustainable Palm Oil (RSPO). These supply chain systems, and 
the RSPO’s social criteria, are “directed at preventing conflicts 
about the rights to use land, improving income security to 
workers, small oil farmers and their families, protecting health 
and living environments, respecting land and labour rights, and 
ensuring legal compliance by all parties in the palm oil supply 
chain,” according to the RSPO’s website. The RSPO has four 
supply chain models: identity preserved, segregation, mass 
balance, and book and claim.
Book and claim is the least sustainable model because 
manufacturers have the ability to purchase GreenPalm certifi-
cates, which support producers of sustainable palm oil. Calen 
May-Tobin, lead analyst for the UCS’s palm oil campaign, 
condemns GreenPalm certificates because they lack transparency 
and traceability. “Companies all along the supply chain can just 
sort of continue to buy whatever bad palm oil they want,” he 
says. “It’s essentially the equivalent of buying electronics out of a 
truck from some guy in a back alley.”
HIGH COST FOR HIGH RETURNS 
When Legassic learned of many 
companies’ failure to commit to 
sustainability, she suggested looking 
“into ways to abstain from using 
palm oil-based products;” but absti-
nence isn’t the answer. The WWF’s 
2013 “Palm Oil Buyers Scorecard” 
pro jects that palm oil demand 
will double by 2020. If consumers 
withdraw from buying palm oil 
products, the industry will continue 
to use palm oil however they want, 
and manufacturers will be able to 
dictate production standards without 
dramatic consequences.
Since palm oil crops yield high 
returns, it is one of the least expensive 
vegetable oils. This makes palm oil a
In 2012 only 52 percent of 
sustainably produced palm oil was 
purchased, leaving a surplus.  
©
 iS
to
ck
.c
o
m
/N
ie
u
w
en
h
u
is
en
©
 iS
to
ck
.c
o
m
/c
ap
p
u
i
 A palm oil factory in Sumatra, Indonesia. 
  Oil from the palm fruit is found in an array of consumer 
products, from margarine to ice cream to soap. 
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SUSTAINABLE PALM
Food labels often do not show if ingredients are sustainably sourced.  
However, consumers can look to the Roundtable on Sustainable Palm Oil 
(RSPO) to learn about the supply chain systems used in conjunction with  
RSPO-certified palm oil.
IDENTITY PRESERVED
This sustainable palm oil is produced by one certified plantation, processed 
at one certified mill, and purchased by one manufacturer. This is the most  
transparent and traceable supply chain model. 
SEGREGATION
Sustainably produced and processed, this palm oil loses its traceability  
because the oil from several certified sources is mixed together. 
MASS BALANCE
Sustainable palm oil mixed with unsustainable palm oil and sold according 
to its sustainable/unsustainable ratio. 
BOOK AND CLAIM
Produced according to RSPO guidelines, this palm oil is not traced through-
out the supply chain, as the farmers who produce it do not have access 
to a sustainable mill. This model lacks transparency, as end-users can buy 
a GreenPalm certificate in support of sustainable plantations while still 
purchasing unsustainable palm oil.
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desirable commodity for production 
and opens up a range of possibilities. 
One alternative use for palm oil is as 
a biofuel. 
“[Palm oil] essentially functions as 
the equivalent of any other biofuel and 
any other diesel fuel,” May-Tobin says. 
“A big worry is the expanding markets 
for biofuels leading to a large expansion 
of palm oil.” 
Because palm oil has great poten-
tial in various markets, every business 
along the supply chain must recognize 
that sustainable commitments are neces-
sary. While the number of companies 
pledging sustainability is on the rise, 
in 2012 only 52 percent of sustainably 
produced palm oil was purchased, leaving 
a surplus. Consumers like Legassic should 
not avoid palm oil, but instead can signal 
through their everyday purchases that they 
will support companies who commit to 
sustainable business practices. Consumers 
must see each product in the market as 
leverage for change. 
4914 Victoria Drive 
Vancouver BC V5P 3T6 
info@c-besthomes.com
Contact Us Today 
604.428.2133
Make your dreams a reality
Experts on residential buildings!
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Although native Vietnamese hunters were aware of the 
saola’s existence, it wasn’t an official scientific discovery 
until 1992, when it became the first new large mammal  
to be found in more than 50 years. 
GOLDEN SNUB-NOSED MONKEY
COUNTRY China
SCIENTIFIC NAME Rhinopithecus roxellana
ENDANGERMENT LEVEL Endangered
THREATS Hunting and Habitat Loss
Golden snub-nosed monkeys are folivores (herbivores that 
primarily feed on leaves), but because of the degradation of their 
habitat, they have adapted to eat a wide variety of food,  
including tree bark, fir needles, bamboo, insects, and small birds.
WATER DEER
COUNTRY South Korea
SCIENTIFIC NAME Hydropotes inermis
ENDANGERMENT LEVEL Vulnerable
THREATS Poaching and Habitat Loss
Water deer are colloquially referred to as “vampire deer” due to the 
long canines that protrude from their mouths. These tusks are used  
for territorial fights, since water deer lack antlers. 
QUOKKA
COUNTRY Australia 
SCIENTIFIC NAME Setonix brachyurus 
ENDANGERMENT LEVEL Vulnerable
THREATS Habitat Loss 
Quokkas are often described as “the happiest animal in 
the world” and have gained recent popularity in social 
media because of a trend known as the #quokkaselfie.
SIAMESE CROCODILE
COUNTRY Thailand
SCIENTIFIC NAME Crocodylus siamensis
ENDANGERMENT LEVEL Critically Endangered
THREATS Hunting and Habitat Loss
Females will lay 20 – 50 eggs when breeding; 
after these young crocodiles hatch, their mother 
will carry them to the water in her jaws.
ASIATIC BLACK BEAR
COUNTRY Taiwan 
SCIENTIFIC NAME Ursus thibetanus 
ENDANGERMENT LEVEL Vulnerable
THREATS Poaching and Habitat Loss 
Asiatic black bears are also referred to as 
“moon bears” because of the crescent-shaped 
white patch on their chests.
SAOLA
COUNTRY Vietnam
SCIENTIFIC NAME Pseudoryx nghetinhensis
ENDANGERMENT LEVEL Critically Endangered
THREATS Hunting
The International Union for Conservation of Nature (IUCN), the world’s oldest and largest environmental organization, has 
spent the last 50 years developing a “Red 
List” of threatened species that evaluates 
the endangerment level of animals around 
the globe. Risks posed to popular animals 
such as the Javan rhinoceros, giant panda, 
and Asian elephant are well known, but 
there are many lesser-known species in the 
Pacific Rim that are currently threatened.
VANCOUVER ISLAND MARMOT
COUNTRY Canada
SCIENTIFIC NAME Marmota vancouverensis
ENDANGERMENT LEVEL Critically Endangered
THREATS Predation and Habitat Loss
“Mukmuk” is a Vancouver Island marmot character who 
was a cyber sidekick to the official mascots of the 
2010 Olympic and Paralympic Winter Games in Vancouver. 
WHITE-HEADED DOLPHIN
COUNTRY New Zealand
SCIENTIFIC NAME Cephalorhynchus hectori 
ENDANGERMENT LEVEL Endangered
THREATS Incidental Capture
The rounded shape of this dolphin’s dorsal fin 
is often compared to a Mickey Mouse ear. 
SOUTH AMERICAN MANATEE
COUNTRY Peru
SCIENTIFIC NAME Trichechus inunguis
ENDANGERMENT LEVEL Vulnerable
THREATS Poaching, Incidental Capture, and Habitat Loss 
Manatees are the only plant-eating marine mammals; 
they feed entirely on aquatic vegetation. 
COAHUILA BOX TURTLE
COUNTRY Mexico
SCIENTIFIC NAME Terrapene coahuila
ENDANGERMENT LEVEL Endangered
THREATS Habitat Loss
Coahuila box turtles are often called “aquatic box turtles” because 
they spend approximately 90 percent of their lives in water.
Diversity
 Threatened
The Lesser-Known Endangered Species of the Pacific Rim.
Words Kaitlyn Gendemann and Breanne Rogers  
Illustrations Darinka Aguirre
Research Library & Information Technology Students
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IVORY-BILLED WOODPECKER
(Campephilus principalis) 
LAST SEEN United States
The ivory-billed woodpecker was thought to be extinct, but was spotted 
in both Louisiana and Arkansas in 2004. Evidence (such as video foot-
age, sound recordings, and unconfirmed sightings) has been reviewed 
by a number of experts, but nothing was substantial enough to prove or 
disprove the woodpecker’s existence. According to the IUCN, remaining 
populations (if any) are likely small. 
PINOCCHIO ANOLE 
(Anolis proboscis)
LAST SEEN Ecuador
The Pinocchio anole was first discovered in 1953, but was not seen again 
until 2005. In 2010, a research team discovered that these long-nosed 
lizards could be easily spotted at night; Pinocchio anoles turn white 
when they sleep, and reflect the light from headlamps. Despite being 
easily identified, the remaining Pinocchio anole population continues 
to elude scientists.
SUMATRAN STRIPED RABBIT
(Nesolagus netscheri)
LAST SEEN Indonesia
A striped fur coat creates the perfect camouflage for this nocturnal spe-
cies. The Sumatran striped rabbit was only seen a handful of times in 
the 20th century. The rabbit has maintained its elusive habits, but in 2011 
a group of wildlife researchers accidentally captured photos with the 
use of hidden cameras.
RED-CRESTED TREE RAT 
(Santamartamys rufodorsalis)
LAST SEEN Colombia 
You would think this rodent would be easy to spot because of its bright 
red fur, but the red-crested tree rat went unseen for more than 100 
years. A sighting was recorded in 1898, but the species was not seen 
again until 2011 when the mysterious creature walked up to volunteers 
at the El Dorado Nature Reserve in Colombia. Because the red-crested 
tree rat is so rarely seen, little information about the species exists. 
MISSING
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Waste Not, Want Not
A British Columbia business has found a new way to create  
renewable energy, and it comes from an unlikely source: cow manure.
Words Dusty Yurkin
Illustration Ali Wozny
Cowpower is an opportunity for British Columbia residents to have a positive impact on the environment 
by purchasing renewable energy.
Cowpower BC is a non-profit orga-
nization with a focus on sustainable 
energy and local agriculture. Based out 
of Abbotsford, British Columbia, the 
Cowpower dairy farm produces sustain-
able energy from cow manure and uses 
it to power homes, businesses, and 
events. Cow manure and food waste 
are put into an anaerobic digester, a 
manure-to-electricity system that heats 
up the waste and captures the methane 
that is produced during the process. This 
methane, also known as biogas, is then 
converted to renewable electricity that is 
placed onto the regular power grid.
China, Germany, and numerous 
developing countries already use biogas 
as a renewable resource to heat homes, 
supply businesses with power, and create a 
better living environment. Germany uses 
biogas for heat, power, and fuel, and their 
use of this renewable resource continues 
to grow. People in poverty-stricken 
areas of China and other developing 
countries also use power from anaerobic 
digesters to cook daily meals and heat 
their homes.
An environmental geography grad-
uate and a local supporter of Cowpower, 
Lindsey Howat, believes that “as 
awareness increases and they get more 
supporters, [Cowpower] is definitely 
a viable option because we do have a 
lot of agricultural farms in the Lower 
Mainland.” For a final presentation on 
sustainable community development, 
Howat purchased Cowpower energy 
through the Cowpower BC website 
to show her support and demonstrate 
Cowpower’s easy accessibility. “Anyone 
can choose to use Cowpower. A busi-
ness, residence, [or] community event 
can sign up as a way to reduce their envi-
ronmental impact,” says Howat. Many 
major local institutions and businesses 
are already supporters of Cowpower BC, 
including the Fair at the PNE Vancouver, 
Recycling Alternative, Simon Fraser 
University, Telus World of Science, and 
Vancity. The more people who choose to 
use this new source of sustainable energy, 
the more positive its impact will be.
By becoming a supporter and buying 
Cowpower energy, you’ll minimize pollut-
ants in the water system, reduce your 
environmental impact, and reduce green-
house gas emissions. Cowpower doesn’t 
just benefit you and the environment, 
but your community as well: it provides 
local jobs and carbon-neutral energy, and 
supports sustainable farming in the Lower 
Mainland. With the threat of decreasing 
fossil fuels, Cowpower is a clean and 
renewable energy source that can help 
contribute to a more sustainable future. 
The more people who 
choose to use this new 
source of sustainable 
energy, the more positive 
its impact will be.  
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The Denim Dilemma
With textile waste water destroying river ecosystems, the fashion  
industry is doing serious damage to the environment.
Words Vianney Cabrera
Photos Taylor Pigeau and Avikal Somvanshi
Jeans provide comfortable fashion at affordable prices. But would you buy that $30 pair of jeans if you knew 
their production may have contributed to 
the pollution of a river in Indonesia, or 
to the health issues of a family in China?
High demand for disposable fashion 
has contributed to the pollution of water 
around the globe. “Cleaning Up the 
Fashion Industry,” a report by the Institute 
of Public and Environmental Affairs 
(a non-profit organization based in Beijing), 
states that “in 2010 the [Chinese] textile 
industry discharged 2.455 billion tons of 
waste water, which was the third highest 
of the 39 major industries in China.” 
Waste water from textile manufacturing 
processes, such as dyeing and bleaching, 
pollutes rivers with materials such as wax, 
pectin, ammonia, sulphur compounds, 
and chromium.
Rivers are also polluted by the large 
amounts of pesticides and insecticides used 
in the production of cotton (an essential 
component of any pair of jeans). According 
to the Food and Agriculture Organization 
of the United Nations (FAO), these chem-
icals have a variety of negative effects on 
aquatic life, including immune system 
suppression, reproductive inhibition 
or failure, and death of organisms. The 
destruction of a river’s ecosystem negatively 
affects both the health and the economic 
well-being of the people who live nearby.
While producing the documen-
tary RiverBlue, Roger Williams and Lisa 
Mazzotta were able to witness first-hand 
how the fashion industry is damaging 
rivers in countries such as China, India, 
and Indonesia. “There is a lot of the world’s 
population based along these rivers; they 
don’t have any other resources, so they 
have to use what is there,” says Williams. 
“When we were in Indonesia, I was in a 
canoe with this fisherman who could no 
longer fish, because there are no fish left.” 
Williams explains that the fisherman’s 
source of income was no longer the fish, 
but the pieces of plastic he collected from 
the river. “He was collecting little bits that 
he could take to the recycler and make a 
couple of dollars from.”
The goal of wearing jeans is to feel 
comfortable, but our comfort should 
not be at the cost of the environment or 
the health of others. Williams feels that 
consumers have an important role to play, 
and that we need to start asking questions 
about our purchases: how and where is our 
clothing made, and what is it made with? 
“Sooner or later the manufacturers will just 
be pressured into changing,” says Williams. 
“Things can change, and they will.” 
The documentary RiverBlue examines the effects of the textile industry on rivers in China, India, and Indonesia.
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ECO FASHION APPS
ORANGE HARP
From organic garments to cruelty-free products,  
this e-commerce app features environmentally  
conscious brands that support eco-friendly  
manufacturing techniques.
MAKING
Introduced by Nike, this app rates the environmental 
impact of materials commonly used to create  
apparel, footwear, and housewares. Great for  
designers and curious consumers.
iRECYCLE
Wondering when, where, how, and what to recycle? 
This app uses your location to help you become  
a responsible recycler, listing ways to recycle over 
350 materials.
FASHULAR
Upload your closet and sell your unwanted items  
to other Fashular users for free. This app makes  
swapping clothes easy and fun.
 The price of a pair of jeans doesn’t reflect the 
environmental cost of their production.
Dudoc Vancouver works with local and 
international partners on practical, 
cutting-edge solutions to our environmental 
challenges. 
Join us! Our showroom is open to the public 
and offers a cozy coffee bar. Meet like 
minds and introduce yourself to advanced 
sustainable development designs and 
products from exceptional Dutch (European) 
innovators.
We also host regular, public events on 
sustainability, innovation, creative thinking 
and collaborative design. This is an 
opportunity to hear from industry experts 
and join in lively discussion on topics so 
important to all of us. Everyone is welcome. 
www.dudocvancouver.com
100 – 1445 West Georgia Street
Vancouver BC V6G 2T3
 604 681 2971
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Hiking the 
Wild Coast
British Columbia’s West Coast Trail offers adventure  
and rugged beauty for hikers willing to brave the elements.
Words + Photos Michelle Peters
Illustration Eric Berndt
group of hikers stares intently at the 
rolling waves, the ocean’s salty spray 
mingling with the layer of sweat 
and dirt already covering their bodies. 
They’ve come here for a taste of the wild, 
and suddenly, for an instant, they find 
it — the graceful arc of a grey whale’s back 
as it slices the surface of the Pacific Ocean. 
The West Coast Trail (WCT), a 75- 
kilometre recreational hiking route on the 
southwest coast of Vancouver Island, 
welcomes 5000–6000 hikers from around 
the globe each year. A part of Canada’s 
Pacific Rim National Park Reserve, the 
trail winds through the coast’s temperate 
rainforest, traversing boggy marshes, sand-
stone shelves, and pebbly beaches with 
panoramic views of the ocean.
The trail is open from May 1 to 
September 30. Demand is high, so Parks 
Canada recommends making a reserva-
tion to guarantee a spot on the trail. The 
average hiker takes five to seven days to 
complete the hike, and should be ready 
for backcountry conditions including 
slippery, technical terrain and the possi-
bility of encounters with wildlife: the 
trails and beaches of the WCT are home 
to black bears, wolves, and cougars.
Hikers on the WCT need to be 
prepared for all kinds of conditions. 
According to Parks Canada, the average 
yearly rainfall for the WCT is 330 centi- 
metres, and downpours can occur at any 
time. Jonathan Beggs, sales advisor at 
Atmosphere Kitsilano (an outdoor equip-
ment store in Vancouver), has outfitted 
many customers for their trek on the WCT. 
“Be equipped for the rain,” he says. “No 
matter what time of year, odds are pretty 
good that you may see some heavy showers.” 
Beggs recommends lightweight, 
breathable rain gear and properly fitted 
boots as must-haves in terms of apparel. 
A well-fitted backpack is also a neces-
sity: “A 65–70 litre backpack would be 
a great volume for your average hiker,” 
he says, noting that other essentials such 
as food, cooking gear, a tent, and a 
sleeping bag take up a lot of space in a 
pack. If there is room for a few luxuries 
after packing necessities, Beggs says that 
customers will often opt for a compact 
French press or espresso percolator: 
“There’s nothing like a cup of coffee to 
go with your morning awakening on a 
West Coast beach.”
The cost for a single hiker on the 
WCT is $184, which includes reservation, 
camping, and ferry crossing fees. Not 
cheap, but well worth it for those who 
want a taste of the wild coastline of 
the Pacific Northwest. It’s not just time 
spent in the wild that makes the WCT 
memorable: one of the best parts of 
Beggs’s job is seeing the transformation 
that occurs in customers who have 
completed the trail. For many, Beggs 
says the personal physical challenge is 
hugely rewarding: “You see this change in 
mentality where they go from a beginner 
to a hiker.” 
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1   The sun sets over the Pacific Ocean 
after a long day of hiking.
2   Boggy marshes are one of the many 
ecosystems encountered on the trail.
3   With heavy rainfall a common occurrence, 
hikers welcome the sunshine.
4   A 65−70 litre pack is ideal for carrying 
a week’s worth of backcountry supplies.
5   Salal berries are a tasty treat for 
both hikers and wildlife on the WCT.
1
2
3
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The Cameron Highlands
Malaysia’s hill stations provide relief from the heat  
and a glimpse into the country’s colonial past.
Words + Photos Lindsay Vermeulen
Illustration Eric Berndt
Our bus sped along the steeply ascending road, careening around hairpin turns. Outside, dusk began to fall, and the rolling green hills of Malaysia’s Cameron Highlands 
were shrouded in mist. Tired and a little carsick, we stepped out 
of the air-conditioned bus in the town of Tanah Rata and were 
met with a surprise: it was cold.
In the late 19th and early 20th century, Malaysia’s colonizers 
built a series of hill stations: towns at high elevations that 
provided a refuge from the heat. With an area the size of 
Singapore, the Cameron Highlands is one of the largest hill 
stations in Malaysia. When a 1925 survey revealed that tea 
plants could be successfully grown there, the area was devel-
oped for agriculture and as a sanatorium for homesick Britons. 
Today, it’s one of the largest tourist draws in Malaysia. 
Malaysian Digest estimates that there are around 30,000 visi-
tors a week, and accommodations range from backpacker 
lodges to luxury hotels. More than 50 years after Malaysia 
gained independence from Britain, its colonial history is still 
evident in the numerous Tudor-style buildings and the popu-
larity of afternoon tea. The region’s natural beauty, however, 
is all its own.
Hiking is a popular activity in the Cameron Highlands; a 
network of trails leads out of town, through farms and jungles, 
to a variety of destinations. On an overcast afternoon, we hiked 
for around 2.5 hours through the refreshingly cool (and at 
times very muddy) jungle to reach the peak of Mount Batu 
Malaysia
Cameron
Highlands
Kuala Lumpur
  Lush, rolling tea plantations, a vestige of British colonization, 
are an attractive feature of the Cameron Highlands.
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Brinchang. On the trail, the thick moss, 
echoing calls of unseen animals, and 
misty views made for a memorable walk. 
The peak is also accessible by car, and we 
followed the winding road back into town, 
past tea plantations and produce farms.
Agriculture is still a major industry in 
the highlands, and many tea plantations 
have guided tours, cafés, and gift shops. 
We stopped at the Boh Sungai Palas Tea 
Centre on our walk down, and enjoyed 
tea and scones with fresh strawberry jam. 
Sitting on their windy patio, surrounded 
by verdant hills of carefully manicured 
tea plants, was a lovely way to spend an 
afternoon. In addition to tea plantations, 
many other farms are open to visitors. The 
cool climate is ideal for producing flowers, 
vegetables, and fruits that can’t be grown 
elsewhere in the country; strawberries 
are especially common.
Unfortunately, the agriculture that 
has made the Cameron Highlands such 
a success is also contributing to its down-
fall. In November 2014, the New Straits 
Times reported that illegal land clearing 
is being blamed for a fatal landslide. The 
landslide caused a decline in tourism and 
prompted stricter enforcement of land use 
laws. Pesticide use is also problematic. In 
March 2015, the Malay Mail reported that 
a number of banned agricultural pesti-
cides were discovered in the rivers and 
water catchment, raising health concerns.
Despite the current environmental 
challenges, the area retains its charm. 
Hopefully, the Malaysian government’s 
attempts to resolve these issues will result 
in a healthier region that can continue to 
serve its growing agricultural and tourist 
demands. As our bus began the three-
hour descent to humid, bustling Kuala 
Lumpur, we were cool and refreshed, but a 
little sad to leave. 
The cool climate is ideal 
for producing flowers, 
vegetables, and fruits.
  A selection of teas from 
the Cameron Highlands.
Our shipments of tansu,  
shrines, figurines, ceramics, dolls,  
textiles, and architectural products  
have delighted our international 
and Canadian customers  
for over 10 years.
4391 Main Street  
Vancouver, BC V5V 3R1
604.251.1867 
www.kikori.ca
604-888-8182 
darrylu@multi-tempfreight.com 
www.multi-tempfreight.com
Our goal 
is to simplify all of your 
shipping needs
Darryl Urquhart
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Country China 
Celebration Duanwu
Date June 20, 2015
Help honour celebrated Chinese poet 
Qu Yuan (340–27 bc) during China’s 
nation-wide Duanwu, or Dragon Boat 
Festival. Dragon boat races — where teams 
of paddlers race dragon-shaped boats to 
the beat of a drum — are the highlight of 
the day. Other traditions include eating 
zongzi (rice dumplings with a sweet or 
savoury filling), and wearing perfume 
pouches to ward off evil.
Country Japan 
Celebration Nebuta Matsuri
Date August 2–7, 2015
Dance among the vibrantly illuminated 
floats of Nebuta Matsuri, where carefully 
constructed Japanese gods and other 
mystical and historical figures are pushed 
by hand through the streets of Aomori. 
These massive floats are paraded daily, 
accompanied by traditional taiko drums 
and other music. Crowd participation 
is encouraged.
Country Peru
Celebration Inti Raymi
Date June 24, 2015 
Join the Incas in celebrating Inti the Sun 
God at the site of the ancient civilization’s 
capital in Cuzco. At this re-enactment, 
the Incan emperor is carried in a replica 
golden chariot through streets that are 
alive with singing and dancing. Women 
sweep away evil spirits with brooms, 
clearing the way as the procession makes 
its way to the Inca ruin of Sacsayhuaman. 
At the ruin, where seating is available for 
tourists and other onlookers, the emperor 
performs rituals from the past, including 
the staged sacrifice of a llama.
Let’s Celebrate
For the merry-making traveller, there’s always an upcoming celebration in the Pacific Rim.
Words Chris Baxter
Research Library & Information Technology Students
Illustrations Zoë Maika
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Country The Philippines
Celebration Ati-Atihan Festival
Date January 2016
Celebrate the infant Jesus with a week-
long street party in the city of Kalibo. 
The sound of drums floods the streets as 
participants, their faces painted black with 
soot, dance through the night in colourful 
headdresses. The festivities of Ati-Atihan 
peak on a Sunday, with an open-air Mass 
followed by a grand parade featuring the 
image of baby Jesus.
Country Thailand
Celebration Loi Krathong
Date November 24–26, 2015
Take to the waterways of Thailand to 
celebrate Loi Krathong. While celebra-
tions occur across the country, those in 
the cities of Sukhothai, Chiang Mai, 
and Ayutthaya are said to be the most 
spectacular. Under the glow of the full 
moon, lakes and rivers come alive with 
light as Thai residents release floating 
lanterns decorated with candles, incense, 
and flowers. The event pays tribute to the 
goddess of water in thanks for a bountiful 
rice harvest, and cleanses participants as 
their grudges and bad luck float away 
with the light.
Country Taiwan 
Celebration Beehive Fireworks Festival
Date February 22, 2016
Not for the faint of heart, Yanshui’s 
Beehive Fireworks Festival is an event to 
be seen and heard. Originally intended 
to drive away a cholera outbreak in the 
19th century, the festival now attracts visi-
tors from around the world. Thousands 
of fireworks are packed into crates, or 
“beehives,” throughout Tainan City and 
set off simultaneously, firing in every direc-
tion. Protective gear (such as helmets and 
gloves) is essential!
FOOD
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In the Raw
Vancouver’s raw vegan community is experiencing healthy growth.
Words Alyssa Mossman
Photo Nathan Beausoleil
s the sun sets on a crisp fall evening in 
East Vancouver, 40 strangers crowd 
around a dining room table in 
anticipation. Paper plates in their grips, the 
guests gaze hungrily at the spread of pasta, 
tacos, cakes, and other foods. They all look 
impressed by the feast they’ve helped create, 
but this isn’t your average potluck.
The pasta is made from zucchini, the 
tacos are lettuce shells with walnut “meat,” 
and the cakes have a date crust with a creamy 
cashew filling. All the food is vegan, and 
most of it is raw.
“Attention everyone,” calls the hostess, 
Emily von Euw. “I know you want to eat, 
but let’s get a picture first, because this must 
be documented!”
At 21 years old, von Euw has published 
two successful cookbooks of vegan and raw 
food recipes, and is the force behind the 
blog This Rawsome Vegan Life. In the fall 
of 2014, von Euw began hosting pot- 
luck dinners in Vancouver to bring together 
readers of her blog. The expansion of her 
get-togethers reflects the growth of the raw 
and vegan community in Vancouver. Von 
Euw’s first potluck, in September 2014, was 
a small gathering of 20 people on blan-
kets in a backyard. The second, in early 
November, started with 40 people and grew 
throughout the night. Guests sprawled 
on the floor in circles, swapping stories 
about how they began eating a vegan or 
raw vegan diet.
Allowable foods for raw vegans are 
typically limited to fruits, vegetables, nuts, 
seeds, sprouted grains, and fermented 
foods like sauerkraut. This diet might 
seem restrictive, but von Euw thinks 
differently. “I just get excited about 
plants. A perfectly ripe papaya with fresh 
lime juice on it is heaven,” says von Euw. 
She points out that plants are inherent- 
ly flavourful: “Where does flavour come 
from? Spices! Where do spices come 
from? Plants!”
However, von Euw is aware of how a 
raw diet can become confining. “I think a 
lot of people can benefit from [raw] diets. 
I just don’t like when there’s a specific set 
of rules. It can be dangerous, depending 
on your mindset, because you feel bad 
if you don’t follow the rules exactly,” 
she says.  Sarah Alexis, Lori Smart, and 
Stephanie Suski, registered dieticians 
at HealthLink BC, agree that a heavily 
restricted diet can be problematic: “The 
A
 Emily von Euw’s 
colourful meals  
bring together  
Vancouver’s raw 
vegan community. 
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many rules in [some raw diets] make it 
difficult for individuals to meet their 
recommendations for calories, protein, 
fat, vitamins, and minerals,” they say in 
an email interview.
We all know fruits and vegetables are 
healthy, but how much produce we should 
consume, and whether it should be raw or 
cooked, is still under debate. Alexis, Smart, 
and Suski say, “Some nutrient losses will 
occur through all stages of preparing and 
cooking foods, depending on the food 
type, the cooking method, temperature, 
and length.” Still, healthy eating doesn’t 
have to be militant. While raw foods 
may contain more nutrients, cooked plants 
shouldn’t be our enemies. As von Euw says, 
“If you think steamed broccoli is bad for 
you, there’s a problem.” 
SIX FOODS TO 
EAT RAW
ALMONDS
Raw almonds (in other words, 
almonds that are free of added 
sugar and salt) are an excellent 
alternative source of protein  
to help you cut meat out of 
your diet.
AVOCADOS
Yes, avocados are high in fat. 
But the fat in avocados is a 
healthy one that can actually 
help to reduce bad cholesterol. 
Avocados are also chock full of 
vitamins and dietary fibre.
BLUEBERRIES
These delicious little fruits 
are packed with antioxidants, 
which can help your body to 
fight off disease. 
CACAO NIBS
Raw cacao nibs are a 
sugar-free, unprocessed alter-
native to chocolate. Cacao is 
high in flavonoids, which help 
to support your body’s nervous 
and cardiovascular systems. 
CHIA SEEDS
These little seeds just need 
to be soaked in a bit of liquid 
(water does the trick) to form 
a gel-like coating that can 
be eaten much like pudding. 
Chia seeds are a good source 
of fibre, which can help your 
digestive system. 
SPINACH
Embrace your inner Popeye 
and fall in love with spinach. 
The dark green leaves store 
plenty of minerals, such as 
iron. They’re also full of  
vitamins, such as vitamin K, 
which can help to keep your 
bones healthy.
By Breanne Rogers
778 •772•7755
bubbleandsqueakcatering.com 
jane@bubbleandsqueakcatering.com
private parties & dinners
• 
backyard barbecues
• 
weddings
• 
showers
• 
birthdays
• 
receptions 
•
personal chef
Delicious Food  
for  
Any Event 
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Hungry in Hanoi?
When it comes to street food, Vietnam’s capital offers plenty 
of delicious options—but don’t miss a bowl of traditional noodle soup.
Words Alyssa Mossman
Photo Timothy Nguyen
Colourful plastic stools line the streets of Hanoi. Natives and tourists alike are seated, eating lunch and observing 
the chaos of the city as motorbikes weave 
through the congestion with ease. 
Lucy Ava Liu, a Canadian student 
who was born in China, spent this past 
summer in Asia, sampling her way through 
the street food of China, Indonesia, Laos, 
Thailand, and Vietnam. Hanoi, Vietnam’s 
capital, stood out culturally to Liu as 
“messy, but exciting,” and it was there 
that Liu discovered some of the best street 
food in Asia.
Hanoi is Vietnam’s second-largest city. 
The population was close to 6.5 million in 
2009 and has increased in the five subse-
quent years. This rapid growth is evident 
around the city: high-end establishments 
share street corners with seedy shacks, and 
the streets are perpetually crowded.
While the city is still evolving, one 
thing that isn’t changing is the high quality 
of Hanoi’s street food. With food stands 
scattering Hanoi, it’s customary to eat 
on the street. “I would sit on these little 
plastic chairs with the locals, and enjoy 
the food,” says Liu.
Many dishes are served streetside, 
such as bún riêu and ch  giò, but Hanoi’s 
signature dish is ph .
Ph  is a rice noodle dish that tradi-
tionally comes in two flavours: ph  
bo (beef noodle) and ph  ga (chicken 
noodle). Traditional ph  broth is made by 
boiling meats, animal bones, herbs, and 
spices in water for at least three hours, 
sometimes even overnight. To assemble 
ph , the noodles are placed in a bowl, 
followed by the meat. The broth is then 
ladled over top. 
The origins of ph  are much debated, 
but many believe that ph  is a Vietnamese 
adaptation of the French dish pot-au-feu 
(beef stew). The stew was brought to 
Vietnam when French Indochina formed 
in the late 19th century. Vietnamese 
ph  was created in Hanoi, and has 
since become one of the most popular 
Vietnamese foods worldwide.
Ph  has been steadily gaining popu-
larity in the West since the 1970s, when 
the fall of Saigon in 1975 caused many 
Vietnamese to find refuge in North 
America. Ph  recipes were a part of the 
culture and cuisine they brought with them.
“I’d never warmed to ph  in Canada; 
it always tasted watered down,” says Liu, 
“but I tried chicken noodle ph  in Hanoi 
and its flavour was amazing.”
It seems the flavour of authentic ph  
cannot be imitated, and the cost of the 
dish is significantly lower in its country 
of origin. In Hanoi, a bowl of ph  costs 
35,000 vnd, which is about $2 cad. 
That’s roughly a quarter of what you could 
expect to pay for ph  in Vancouver.
Hanoi is a city in limbo, but while 
there may be uncertainty about where 
it’s headed, Hanoi will always have strong 
cultural roots and traditions. Ph  is a 
big part of Hanoi’s history, and although 
versions of it are being served globally, 
there’s no better place to grab some than 
its birthplace. 
  Broth is ladled over rice noodles and 
beef to make this hearty bowl of ph .
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Above Average Joe
Australian cafés deliver high-quality coffee 
with a personal touch.
Words Breanne Rogers
Coffee has long been a part of most North American adults’ morning ritual. That first hit of caffeine means 
the day has really started, and you’re ready 
to face it head-on. But for as long as we’ve 
been drinking coffee, we’ve been arguing 
about what tastes best. Latte or cappuc-
cino? Flat bottom brew or French press? 
Single-origin beans or region blends? 
The opportunities for debate are vast and 
varied. But even if you consider yourself a 
coffee connoisseur, odds are pretty good 
that you still aren’t as java-obsessed as the 
average Australian.
Since the 1950s, Australian coffee 
culture has become a point of pride for 
our mates Down Under. Lonely Planet 
even goes so far as to call coffee-drinking a 
“diehard national habit.” The post-World 
War II influx of Greek and Italian immi-
grants brought stovetop coffee makers and 
a love of espresso to the country. By the 
1980s, cafés were staple businesses in most 
Australian neighbourhoods. 
Australians value the personal nature 
of a small café: nearly 95 percent of the 
Australian coffee market belongs to inde-
pendent businesses. Even Starbucks, 
despite its caffeine-fueled domination of 
almost every major Canadian and 
American city, doesn’t have its usual 
stronghold. In fact, Vancouver has more 
than four times as many Starbucks stores 
as there are in the entirety of Australia: 
over 100, compared to Australia’s 24. 
“[Small Australian cafés] take such pride 
in not only the taste, but the presentation, 
with cute cups, logos, and coffee art,” says 
Kaitlin Richardson, a travel tour director 
who moved from Canada to Australia in 
2012. “Coffee shops can be anything from 
a little hole-in-the-wall with no seats to an 
old storage container on a street corner.” 
Don’t count on getting a plain old cup 
of joe, either: coffee drinks in Australia 
are almost entirely espresso-based. One 
of the most popular is the “flat white,” 
which features a stronger espresso flavour 
than a latte or cappuccino and typically 
has thick, velvety steamed milk with very 
fine foam. Making the drink properly 
requires a great deal of skill; measuring 
and timing espresso shots perfectly, as well 
as steaming the milk to create just the right 
consistency, takes training and practice. 
The expectations of quality are so high that 
the Australian government has developed 
accredited courses in preparing and serving 
espresso coffee as part of many hospitality 
certificate and diploma programs. 
For Australians, drinking coffee is 
about more than just the buzz; it’s about 
the whole experience, and that includes 
sitting down and taking the time to enjoy 
your brew. “Going out for your coffee is 
part of the point,” says Richardson. We 
live in an era where convenience is key, 
especially when it comes to food and drink. 
Maybe it’s time we follow the example of 
our coffee-loving friends across the Pacific, 
and take a moment to stop and smell 
the espresso. 
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www.mauryaindiancuisine.com
SOPHISTICATED AND 
HEALTHY
FIVE STAR SERVICE, 
LENGTHY WINE LIST AND  
A MESMERIZING ROOM
1643 West Broadway
Vancouver, BC V6J 1W9
Tel: 604 -742- 0622
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Le Marché St. George
This neighbourhood café serves delicious  
European - inspired pastries, quiches, and crêpes. 
Words Breanne Rogers
Photos Teresa Donck
 he aroma of ground espresso mixes with the buttery scent of freshly baked pain au chocolat, chasing away 
the cold of the rain-soaked Vancouver 
streets just outside the café doors. The 
whoosh of steaming milk from behind 
the counter and the chatter of other 
patrons provides the perfect soundtrack 
to the homey atmosphere of Le Marché 
St. George. 
 Founded in 2010 by husband and 
wife team Pascal Roy and Janaki Larsen, 
the café/grocer is located on the bottom 
floor of a quaint two-storey house at 
East 28th Avenue and St. George Street. 
A local favourite, the café at Le Marché 
St. George offers delicious European fare 
crafted from locally sourced products. 
The other half of the interior is dedicated 
to wooden shelves filled with specialty 
goods and gifts made by Lower Mainland 
and Gulf Island artisans. The unique 
offerings include coffee beans, gourmet 
teas, cocktail bitters, candles, and honey 
gathered from hives located in the café’s 
own backyard.
Regulars sit and knit in a window 
seat with a steaming Americano, or laugh 
with friends over French crêpes and 
perfectly crusted quiches. First-timers 
admire the eclectic mix of serving dishes, 
or drool over the golden pastries stacked 
in the antique display case. 
Since its opening, Le Marché St. 
George has solidified its reputation 
as a friendly, well-run local business 
with strong ties to the community. 
Roy and Larsen’s passion and dedica-
tion is obvious in the carefully crafted 
cuisine, the high-quality local prod-
ucts, and the cheerful staff. Whether it’s 
for a quick catch-up with a friend over 
coffee or a “hunker down and get some 
work done” kind of day, Le Marché 
St. George’s rustic charm provides the 
perfect backdrop. 
604-565-5107
4393 St. George Street 
Vancouver, BC
marchestgeorge.com
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Quiche with a flaky crust, 
Le Marché’s rustic interior, and 
a perfectly poured latte.
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The Union
Authentic, colourful Southeast Asian cuisine is 
served at this modern restaurant in Chinatown.
Words Kaitlyn Gendemann
Photos Teresa Donck
ith a full menu of dishes 
from Malaysia ,  Thai land, 
and Vietnam, The Union is 
Vancouver’s one-stop shop for fresh and 
flavourful Southeast Asian cuisine. Tucked 
behind the Jimi Hendrix Shrine on a 
dimly lit corner in Chinatown, The Union 
creates an enjoyable fusion experience 
by serving delicious food and custom 
cocktails in a relaxed atmosphere.
The interior of the restaurant 
was warm and inviting. As we walked 
through the front doors we were greet- 
ed by a welcoming hostess and the 
pleasant smell of fresh herbs and citrus 
wafting from the open kitchen. Large, 
turquoise lamps hung from the exposed 
ceiling over rows of benches and long, 
community-style tables. We were seated 
near the kitchen (where the scents 
of lemongrass and ginger were even 
more pronounced) and began to salivate 
with anticipation.
To start, we shared a pitcher of 
Phaedra Belgian Rye IPA and an order of 
sweet and sour pork crêpes. The crêpes, 
served open-faced, were piled high with 
tender pulled pork and a spicy pineapple 
slaw. While the pork was more sweet than 
savoury, a garnish of fresh cilantro, lime, 
and sliced red chillies created a perfect 
balance of flavours.
Next, we shared three entrées: ch  cá 
Hanoi, a Vietnamese dish of vermicelli 
noodles, turmeric, and coconut milk; nasi 
goreng, Indonesia’s version of fried rice; 
and a bún vermicelli bowl, a Vietnamese 
noodle salad topped with crispy pork belly 
and fried egg. 
While each dish impressed us, nothing 
compared to the brilliant colours and exotic 
flavours of the ch  cá Hanoi. Topped with 
Pacific cod and a handful of fresh herbs, 
the ch  cá Hanoi gave us exactly what we 
were looking for: the perfect combination 
of eastern and western flavours. 
604-568-3230
theunionvancouver.ca
219 Union Street  
Vancouver, BC
W
Images from left to right
Cha cá Hanoi,
communal tables,
and bún vermicelli bowl.
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Exile Bistro
Local wild and organic ingredients are featured  
at this innovative West End bistro. 
Words Lindsay Vermeulen
Photos Teresa Donck
ucked away just off Davie Street, 
Exile Bistro lives up to its name 
only in location. This cozy 28-seat 
restaurant serves a variety of healthy 
dishes, with an emphasis on local wild and 
organic ingredients.
We started the evening with drinks; 
Exile has lovingly adapted classic 
cocktails for a West Coast audience. We 
ordered the Gulf Island iced tea, Root 
Sour, and Northern Heights. Garnished 
with twists of candy cane beet and cedar 
sprigs, the drinks were delicious and 
unlike anything we had tried before.
Our warm leafy greens consisted of 
cooked kale with sesame seeds and black 
radishes. My companions loved the dish, 
proclaiming it “the perfect combination 
of flavours” and vowing to use sesame the 
next time they cook kale.
The stinging nettle ravioli was 
adorned with drops of raspberry coulis, 
delicately scattered microgreens, and 
a kale chip. I remarked on the lovely 
presentation to the server, who cheer-
fully replied: “Yeah, we have a lot of 
fun in the kitchen.”
Our next dish, the dry rubbed 
elk, was served on herb aioli with 
berry barbecue sauce. Cooked fairly rare, 
the strong, earthy flavours might be 
unexpected for those who are unused to 
game meats.
After sharing three dishes, we still 
had room to try the feature dessert: 
vegan Earl Grey crème brûlée. Made with 
cashews, the brûlée had a slightly grainy 
texture and the perfect level of sweetness. 
We left the restaurant feeling imp- 
ressed and a little overwhelmed by the 
new flavours. Overall it was a pleasant 
experience, and we’d recommend Exile 
Bistro to anyone seeking a culinary adven-
ture or a romantic evening. 
604-563-8633
1220 Bute Street 
Vancouver, BC
exilebistro.com
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Colourful cocktails, 
Exile’s intimate interior,
and dry rubbed elk.
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Take a tour of the Pacific Rim without leaving 
the city! We bring you a few of Vancouver’s 
best options for street food.
Photos Ryan Molag
Illustration Eric Berndt
Aussie Pie Guy
Words Graham McFie
aussiepieguy.com
The Trifecta brings you the thrilling 
flavours of a bacon cheeseburger, neatly 
sealed in a pie crust—and like eating a 
burger, you won’t need any utensils. The 
pie guys jokingly suggest that you eat your 
pie the way Australians do: “Stick it in 
your pie hole.”
British Columbia minced beef, BC 
double-smoked bacon, and vintage 
cheddar, all smothered in gravy, are 
loaded inside the unassuming crust. 
While the initial appearance isn’t much, 
one bite will dissolve that opinion. Add 
on a side like the mandarin salad (made 
with almonds, feta cheese, and mild curry 
dressing) and you’ve reached perfect 
dining harmony.
For an even $10 (including tax) for 
pie and salad, it’s easy to do as their menu 
suggests and “indulge” in The Trifecta.
Tacofino
Words Chris Baxter
tacofino.com
The damp chill of the Pacific Ocean, 
combined with the enticing smell of fish 
tacos emanating from Tacofino’s White 
Lightning food truck, is reminiscent of 
a winter getaway to Vancouver Island’s 
surf town of Tofino, British Columbia, 
where Tacofino got its start. Now, with 
two restaurants in Vancouver and several 
food trucks roaming the streets, Tacofino 
has earned a reputation for making some 
of the best tacos on the West Coast.
While the fish tacos (with crispy 
ling cod, shredded cabbage, salsa fresca, 
and chipotle mayo on a flour tortilla) are 
Tacofino’s inspiration, White Lightning’s 
menu offers plenty of choices. Other 
options include fish, chicken, or vege-
tarian burritos, chicken karaage tacos, and 
pork gringas, all of which, for around $10, 
make a substantial and delicious meal.
Le Tigre
Words Eric Berndt
letigrecuisine.ca
Crafted from hand-breaded, deep-fried 
chicken tossed with Thai chillies, basil, 
and mint, That Fricken Chicken lives up 
to its name.
Since their opening three years ago, 
Le Tigre’s creative food combinations have 
made them stand out in Vancouver’s food 
truck scene. Their complex contemporary 
Chinese dishes and local ingredients have 
kept customers coming back for more.
For vegetarians, options such as the 
Angry Kitty Cat Squares, made from fried 
rice, and the Crack Salad pack a tasty 
punch. The Kickass Rice bowl, Le Tigre’s 
signature dish, starts with Japanese rice 
infused with sake and lemongrass, and 
is topped with an oozing poached egg, 
creamy coleslaw, and your choice of That 
Fricken Chicken or pieces of juicy pork 
belly — either option is delicious. 
The Trifecta pie Ling cod fish taco Kickass Rice bowl
Food Trucks
Mind Your 
Manners
How to Behave  
at a Traditional  
Chinese Dinner.
Words Michelle Phung
Illustration Eric Berndt
When 
offered food, it 
is rude to refuse. 
Accept it graciously, 
but don’t worry about 
finishing it if you can’t.
When toasting, hold  
your glass below that of  
the eldest person at the table  
to show respect. 
Fish is 
usually served 
whole. Never 
flip the fish 
over, as it is 
believed that 
the next boat 
you pass will 
flip as well.
When 
pouring tea, 
pour for your 
elders first 
as a sign 
of respect.
When tea 
is being served to 
you, tap your index 
and middle finger 
three times to the 
table. This gesture 
dates back to the 
Qing dynasty, when 
it was used as an 
alternative to bowing 
to the Emperor 
while he was 
in disguise.
Rather than stab your food 
with chopsticks, don’t be afraid to 
ask for a fork or spoon.
Do not finish your meal. 
The host or hostess will believe they 
have not fed you enough and will 
continue to serve you whenever 
your glass or bowl  
is empty.
Use 
the thicker 
ends of the 
chopsticks 
to serve food 
from the 
main dishes. 
Use the 
thinner ends 
to eat with.
Never stick your chopsticks 
upright in a bowl. It is almost like 
wishing  
death upon someone, as it  
resembles incense in a shrine. 
Instead, rest your chopsticks 
across the top of your rice bowl.
Never tap your bowl  
with your chopsticks;  
it is perceived as rude.
Eat all the 
rice in your bowl. 
Even a single 
grain left behind 
can be considered 
unlucky.
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Atira Women’s Resource Society is a community-based 
organization that supports all women, and their children, who 
are experiencing the impact of violence committed against them 
and/or their children. Through education, advocacy and outreach, 
Atira is an active voice in the struggle to end violence against 
women and their children. Our feminist-based philosophy informs 
all our work with ourselves, each other and the community.
Volunteer or Donate Today
atira.bc.ca
101 East Cordova Street
Vancouver, BC V6A 1K7
(604) 331-1407
info@atira.bc.ca
emergency & transitional 
women’s shelters
housing for women 
and children
legal advocacy
stopping the violence 
counselling
aboriginal women’s 
outreach
intergenerational 
mentorship programs
self-employment 
initiatives for women
